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HELP YOURSELF TO 


1/4 of Canada’s food energy comes from bread! 


T STANDS TO REASON—if your 

wattime job means longer hours, 
more strenuous work—then two slices 
of bread each meal are no longer enough 
to supply the energy you need. 

Your job is tougher now—moure de- 
manding. If you’re a machine operator, 
a metal worker, or working overtime at 
your old pre-war job—you are burning 
up more energy than before. 

To get this extra energy every day you 
need more energy food. This means more 
bread—at least three slices every meal. 


The delicious, appetizing bread your 
baker makes—unlike other carbohydrates 
—provides /asting energy—the kind that 
“sees you through” ’till next mealtime. 
Every crumb is easily digested and 
assimilated. There’s no residue for the 
body to throw off. Every loaf gives you 
solid nutrition, maximum body fuel at 
the smallest possible cost. It is your best 
and most economical energy food. 
Every slice of bread is a slice of energy. 
And your wartime energy quota should be 


at least one more slice of bread each meal. 
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Buy wartime 
energy from 
your baker 





The bread your local baker supplies takes on added 
importance in wartime. It is your richest and 
cheapest source of food-energy. And made with 
milk, or eaten with milk, it is an important source 
of protein for building and repairing muscle. 


Prepared by the makers of Fleischmann’s Yeast 
as a contribution to the advancement of 
Canadian National Health 


* IN WARTIME EAT ONE MORE SLICE OF BREAD EACH MEAL x 
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WABASSO 





WABASSOD 


For your children and for yourself Wabasso 
offers a profusion of smart Spring patterns 
in fast-colour print cloths and broadcloths 
. . . dainty dots, colourful stripes and fas- 
cinating floral designs styled exclusively for 


Wabasso. The Wabasso white rabbit trade- 


mark is your assurance that the colours are 


ed 





absolutely sun-fast and tub-fast and will last 
as long as the serviceable Sturdi-Cloth itself; 
that no trade-marked Wabasso print and 
broadcloth will fade even after repeated 
launderings and exposure to strong light. 
Ask to see the lovely Wabasso prints and 


broadcloths at your favourite store. 


CUTTONS 
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Put Victory First—Buy VICTORY BONDS 
\ 


_ 
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A quick way to better refrigeration 


FRIGIDAIRE 


tells you how to defrost 






your refrigerator in 15 minutes 






Strange as it seems a thick coating of frost on the 
freezer does not make your refrigerator “cold.” Actually it 
cuts down efficiency. For frost acts as a blanket, choking off 
the refrigeration you need to protect your food! 


Many women don’t know that frost should always 
be removed before it builds up to % inch, or about the 
thickness of an ordinary lead pencil. Watch the frost line! 
Defrost as often as necessary, winter and summer. Whatever 
you do, don’t use an ice pick or other sharp instrument; you 
may puncture the freezer and cause other damage. To defrost 
in a hurry try the easy 15-minute method pictured here. It 
is especially recommended when you are storing frozen foods 
and don’t want them to thaw during the defrosting operation. 


1 Make sure that the defrosting tray is. empty, un- > Remove all food and ice trays from the freezer. Put 
* covered, and in proper position to catch frost as it *® frozen foods on refrigerator shelves for temporary 
melts. Then turn off the refrigerator switch. Or disconnect safe-keeping. Wrap any ice cubes you want to save—see 


refrigerator by removing plug from wall outlet or socket. the suggestion, “Try This Trick” in first column. 





You don’t have to clean the food compartment when 
you defrost but it is a good time to do it. Use a solution 
of baking soda and water, 1 teaspoonful to a quart. It coun- 
teracts food odors, leaves a refrigerator “sweet.” Don’t use 
hot water on cold glass dishes or glass shelves, 


Try this trick. If you use the 15-minute defrosting 
method and want to save some of the old ice cubes until a 
new supply can be frozen, wrap a trayful in several thick- 
nesses of paper and store on a refrigerator shelf. 





Fill a metal baking dish or vith | yater and When all frost is ty defrosting tray and 
’ . : - i £ dis pan with hot water an¢ 1en a rost 1s gone, empty delrosting y 

Don ic ce e trays with baking soda and 3. place on bottom shelf in freezer. If you can use a 4. clean freezer with solution of baking soda and water 
water solution or with mild soap and water. Never use hot larger dish by removing a freezer shelf so much the better. to remove any lingering food odors. Then refill ice trays 


water or an abrasive. For easier ice removal some trays have But never use an ice tray—see reason in first column, with fresh water and start the refrigerator. 
a wax coating that may wash away, 


oe cece enen a ese meee meee eee 

. . ° i 
For ice in a hurry spill a little water on the bottom | FREE! Get FRIGIDAIRE PRODUCTS OF CANADA, LIMITED! 
freezer shelf and slide in the tray. Turn temperature control WARTIME SUGGESTIONS Dept. C.55, LEASIDE 12, ONTARIO. i 
to its coldest setting but remember to turn it back to normal from Friaidai Deal 1 
position when freezing is completed. your Frigidaire Dealer Please send me your free ' 
or Mail Coupon WARTIME SUGGESTIONS 
E Its 36 helpful pages answer many of to- ! 
Food Fights for Freedom! 1. Store foods properly as day’s food and refrigeration problems. Get i 
soon as you get them home. 2. Prepare food carefully your copy from any Frigidaire dealer. Look Name i 
cook and serve no more than is needed. 3. Use all your for his Frigidaire store sign; or find his J 
leftovers—throw nothing away. address in your classified telephone direc- ; 
i tory under REFRIGERATORS. Or mail this Address ; 

Help yourself and help your country! “ane 

4 oupon, i 
I 
City j 
FRIGIDAIRE PRODUCTS OF CANADA, LIMITED 
} 
LEASIDE 12, ONTARIO Prov | 
onli 





Peacetime builders of Household Refrigerators, Electric Ranges, Commercial Refrigeration, Air Conditioners | bm en eae meme ee eeee a oe oe eee oe oo 
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Don’t let DANDRUFF threaten it 


Footnotes 


SHE NEEDS no introduction. Unless 
you gave up reading the newspapers 30 
years ago, or unless you’ve been a Rip 
van Winkle in your cave, you can’t 
possibly say, “I’ve never heard of 
Dorothy Dix.” She has been called 
America’s chief confidante, and rightly 
so. In 12 months she receives as many 
as 100,000 letters from men and women 
perplexed about the course of their love 
and marriage and the hundred little 
personal problems that confront human 
beings in their struggle to make a 
successful, happy life. The answers 
which Dorothy Dix finds for them out 
of the abundance of her experience 
always make good sense. ae 

In private life she is Mrs. Meriwether Gilmer, a white-haired vivacious 
woman of 70 years, who loves her work and sometimes does a nonunion 
12-hour stint at her desk in her New Orleans apartment. Estimates of her 
earnings from her syndicated column, which appears in 273 newspapers in 
Canada, the United States, England, Australia, China, Mexico and 
Hawaii, go as high as $70 or $80 thousand a year. She never dreamed, 
when she pioneered this field, that she was on her way to the Big Money. 
Her career began with a small column called “Sunday Salad” in a New 
Orleans paper; early on, and very daringly, she suggested that in disputes 
between parents and children it might be the older folks who were wrong; 
and that in domestic upsets it could be the fault of the wife as well as the 
husband. This was pretty radical thinking in those days and brought the 
author widespread publicity. Over the years her outstanding success may 
be attributed to (1) sound realism in giving advice, (2) keeping up with the 
times and with youthful thinking, and (3) a straightforward yet well- 
turned writing style. 

You’ll find her article,“ For Better For Worse” (Page 9), one of the 
most stimulating and challenging discussions of modern marriage. “I have 
written it,” says Dorothy Dix in her letter to the editors, “from the point 
of view of a wife rather than a husband, as it seemed to me it would give It 
more intimate appeal. Brides are always wondering what they can do to 
make their marriage a success, but a man always feels that just being 
married to him is all the happiness a woman could want,” 





This all too common condition, if 
neglected, can raise hob with the ap- 
pearance of the hair and scalp. Don’t be 
one of the thousands who, through ig- 
norance or indifference, foolishly over- 
look its warning symptoms. . . excess 
flakes and scales . . . itching and irri- 
tation. 


ing with life, and your hair feels won- 
derfully fresh. 

If dandruff has started, repeat the 
Listerine Antiseptic treatment twice a 
day. This is the method that in tests 
brought positive relief or marked im- e * * * 
provement in the symptoms of dandruff Bad 
to 76% of dandruff sufferers in thirty days. 


LAMBERT PHARMACAL Co. (Canada), Ltd. 
Toronto, Ont. 


. 


’\ 


Get After It Now 


Fortunately, there is a simple, easy, 
wholly delightful home treatment to 
guard against this troublesome condi- 
tion—Listerine Antiseptic and massage. , 
Countless women and men combine f 


of the glammer crowd 
really give for the boys. 

Lotta was johnny- 
on-the-spot for a pre- 


















this pleasant treatment with their regular @ yet % =m “Ch Pa = et 
hair-washing. \4 ‘ Be a which was produced 

You simply douse full strength ’ Oar gy et Naas 6 & 
Listerine Antiseptic on the scalp and ~ F cet Sere Lane BY 


Listerine Antiseptic kills 
millions of germs associ- 
ated with dandruff, includ- 
ing Pityrosporum ovale 
(above), the stubborn 
“bottle bacillus.” 





the motion picture in- 
dustry. Her scribbled 
: Bid memos indicate it’s a 
LOTTA DEMPSEY, Chatelaine’s pretty fine job, with the most 
feature editor, has had several distinguished cast ever assembled 
weeks of breathless star-gazing in for a short film—and all hands 
Hollywood. “One of the most contributing their time and talent 
amazing things about this place,” _free. 

7 Here you see Lotta during the 


follow with vigorous, rotary, finger-tip 
massage for several minutes. That's all 
there is to it! 


Kills “Bottle Bacillus” 


Listerine Antiseptic instantly kills 
millions of germs associated with dan- 
druff, including the stubborn ‘bottle 





The TREATMENT 


WOMEN: Part the hair at various places, 
and apply Listerine Antiseptic. MEN: 
Douse full strength Listerine Antisep- 


' she writes back to home office, “‘is 
tic on the scalp morning and night. 











bacillus” (Pityrosporum ovale). As Lis- 
terine Antiseptic goes to work those 
ugly flakes and scales begin to disap- 
pear. Itching, too, is alleviated. Your 
scalp tingles and glows, and seems puls- 


The Tested Treatment 








Always follow with vigorous and 
persistent massage. Listerine Antisep- 
tic is the same antiseptic that has been 
famous for more than 60 years in the 
field of oral hygiene. 


LISTERINE ANTISEPTIC and Massage 


MADE IN CANADA 


the way you keep running into 
people who look like Cary Grant, 
Bing Crosby, Rosalind Russell 

and they are!”” The most exciting 
spot is the Hollywood Canteen, 
where people like Frankie “The 
Voice” Sinatra, Dinah Shore, 
Ginger Rogers and all the others 


* * 


afternoon of the preview at Warner 
Brothers Studio. Delmar Daves is 
on the left, and who should be 
pointing out the sights but that 
charming, soft-voiced, melting-sad- 
romantic fella Herbert Marshall, 


Lassie, come home! 


* 
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HIS was the hardest moment of the day, when 
she rounded the curve of the road and, stepping 
out from the shadow of the pine tree, saw Alec 

on the piazza, lying in the steamer chair, waiting for 
her. When he had first been invalided home, the days 
had been cold and he had been bundled up in blankets, 
but this afternoon, though a mild east breeze was 
ruffling the waters of the bay, the June sun was warm 
with the promise of summer. 

She paused under the tree. It had been a tiring day 
at the high school cafeteria which she managed; things 
were always complicated at the close of the year, and 
this year especially, when help was hard to get. 
Besides, she had hurried in order not to disappoint 
Alec. 

So she stood a few moments, getting hold of herself, 
trying to achieve the proper mixture of gaiety and 
sympathy, to be smiling and cheerful, yet not so 
happy as to appear heartless. There were times when 
she could not help wondering if it would not have been 
easier if she and Alec had been married, as she had 
wanted, on that last leave, and had gone ahead 


and had one of those war babies, of which they both 
theoretically disapproved, but: 

““See here, little Miss Muffet,” he had said—that 
was one of his pet names, along with “Mouse,” she 
being little, dark and slim, compared to his big broad- 
shouldered blondness, “‘you know there’s nothing I’d 
rather—but I can’t—for you. That was what mother 
and dad did in the last war, and before he got away to 
France, she was going to have Anne; it wasn’t easy 
for her, and he nearly went crazy with worry.” 

“*Anne turned out all right,’ she had answered, her 
face turned from him, “and so did your mother and 
father. And—at least--if anything had happened, 
they would have had that.” 

He had put his hand under her chin and lifted her 
head so he could look into her eyes. *‘Now, Penny, 
don’t you get to thinking things. I’m coming home to 
you. They won’t get me. My luck will hold!’ And he 
had thrown back his blond head, strong, young, 
confident and infinitely dear. 

His luck had held--in a way. He was home, alive 
and safe. The sulfa drugs and the surgeons, she 






“I thought you'd 
never come,” 
Alec complained. 
“Sorry, darling.” 
She bent down 
to kiss him. 
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Het, Hijyree... 


This is your old man talking. 

We've got big plans for you, son. Nothing's going to stop you from being 
a big man in life. . . not if I can help it. 

Oh, you'll get a few bumps along the way—everyone does—maybe a black 
eye from some husky playmate, a reprimand now and then for the way you 
scuff your shoes. But if lots of love, a happy home, and a good education can 
develop a fine boy into a healthy, well-adjusted man who's going places. . . 
then little man, that’s your future. 

Just to be sure that nothing prevents your getting this good start in life, 
today I’ve taken enough life insurance to protect you and your mother in 
case anything happens to me. Now I know you'll both be taken care of. You 
see what I mean? .. . I'm taking no chances on your future. 


BELONGS 


THE FUTURE TO 


It is a prime purpose of The Prudential to provide protection such as this 
father wants for his son—and such as you want for your loved ones in time of 
emergency. Not only does Prudential Life Insurance provide a safe future 

it also provides it at low cost. For 68 years there has been no safer way 


of protecting your family. 


THE PRUDENTIAL 


INSURANCE COMPANY OF AMERICA 


A mutual life insurance company 


HOME OFFICE: NEWARK, NEW JERSEY 


Branch Offices in All Leading Canadian Cities 


WHO PREPARE FOR 





Penny's heart leaped. The 
cool breeze touched her 
cheeks. The smell of salt 
was in her nostrils. And 
Alec was at the helm again. 





PMR eC mc aa 
in patching up his face; but it 


i) ae eam ta to heal 


the deeper injury to his mind 
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“Sol,” she cried, “bring the Penny G. up to the 
pier, will you? Alec and I are going with you today.” 


SHE CAUGHT his exclamation of joy, then she 
turned and slowly retraced her steps toward Alec’s 
house. This probably wouldn’t be any more successful 
than her other attempts to push Alec out of his invalid, 
“life is over’? viewpoint, to get him back once more in 
touch with normal routine. She had prodded him 
gently with talk of a job, their home; but he had taken 
it as an indication that she was tired of waiting, so she 
had quickly dropped that approach. She had thought 
a little social recreation might cheer him, so she had 
arranged bridge games with some old friends, but he 
had said, “Do we have to have a lot of people around? 
I’d rather be alone with you.” 

His hobby in the old days had been meteorology, an 
interest developed from sailing, and she had urged 
him to start making observations again, follow the 
barometer, watch the clouds and skies as he sunned 
himself on the porch, but his response to that sugges- 
tion, too, had been apathetic. She had even tried not 
waiting on him, instead egging him on to wait on her, 
as he used to: getting out her cigarettes when he was 
seated across the room, “Alec, give me a light, will 
you, please?” or “Alec, do you know where I left my 
sweater?” when she had thrown it on a chair in the 
hall. But he didn’t pull himself up from his seat and 
come to her with a match; instead he tossed her the 
box; or his mother, with a reproachful look, jumped 
to her feet and fetched the sweater for Penny. 

Her last attempt had been to get him to do some 
work for her. “‘Alec, have you still got that portable 
typewriter?” “Yes, it’s around somewhere. Want it?” 
“No, [have one at school I use. But I was thinking— 
I’m so busy these days, and there are always reports 
to turn in at the end of the year. I thought perhaps 
you might help by copying a couple for me.” He had 
taken the proffered sheets without objection, but when 
a few days later she had enquired about progress, he 
had been noncommittal. The next evening, however, 
he had handed her the finished copy. She had stared 
at the neat pages. “‘ Alec, how grand! And you did it 
all yourself.” He had smiled a little sheepishly, and 
his father, who was in the room, had answered for 
him, “I took it over to the plant and had one of the 
girls in the office run it off,” and Aunt Margaret had 
added quickly, “Alec tried to do it, but it made his 
back ache.” 

“‘But people often get backaches at the typewriter,” 
Penny had cried out, “especially when they aren’t used 
to it.” Then, controlling her annoyance, “Thank you, 
Uncle Jos, but there was no need. I could have done 
it mysclf.”” Which was perfectly true. 

It was after that episode that his parents had, 
kindly but firmly, spoken to her: “ You mustn’t try to 
hurry him. Give him time.” 

“But he’s got to start some day,” she had retorted, 
*‘and the longer he waits, the harder it will be.” 

And now she was trying the Penny G. Perhaps if 
she could get him aboard, sitting once more at the 
tiller... 

“I thought you’d never come,” he said as she ran 
up the piazza steps. “‘Mother’s out. Red Cross.” 

Her heart bounded. At least Aunt Margaret 
wouldn’t be there to raise objections. 

She bent to kiss him. “Sorry, darling.” 

“Well, sit down then, won’t you?” 

“No,” she laughed, “I’m not sitting down. Guess 
what we’re doing this afternoon? We’re going out in 
the Penny G.” 

“But, Penny, I can’t!” 

“Yes, youcan. We’ll go down the path to the shore; 
that will be easier than the steps, and you won’t have 
to get into any tippy dory. Sol’s bringing her up to 
the pier. Oh, Alec, it’s such a gorgeous afternoon, a 
nice steady east breeze—” 

“Yes,” he remarked quietly, “it is a good afternoon 
for asail. You go along with Sol.” 

“And leave you here alone?” she cried. “Do you 
think I’d enjoy that? Oh, please, Alec—for me!”’ She 
felt him wavering. “I’ll run upstairs and get you a 
sweater. What drawer are they in? And I'll leave a 
note for your mother so she won’t worry.” 


THERE WERE moments, however, when she almost 
thought she had attempted too much. It was hard 
even with a cane and her shoulder for Alec to get down 
the steep path to the shore, and the soft shifting sand 
was no easier for him to negotiate. When finally he 
was on board, he sank onto the seat, exhausted, closing 
his eves. + Continued on page 42 
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understood, had done wonders with wounds, which, 
without modern medicine, might have proved serious. 
His face had been patched up so that it was almost his 
face—there was just one way he turned his head when 
the line of the nose didn’t run true But he had the 
sight of only one eye. “One of your eyes, darling,” 
Penny had said gaily, “is better than most people’s 
two!” for it had always been a sore point with her 
that out on the water he could spot buoys and seals’ 
heads quicker than she. But he hadn’t smiled in 
answer, muttering instead, “It’s all right till you bump 
into someone on your blind side.” His legs, too, had 
been patched up and he had been taught to walk— 
after a fashion. But he would never again go leaping 
across the tennis court, throwing the force of his strong 
body into his forehand drive; never again hike along 
the shore in the teeth of a northeaster, smiling down at 
her through the mist, nor move with deft agility from 
the stern of a sailboat to the bow. 

She had thought that there could be no harder time 
than those weeks after he had vanished into parts 
unknown, which later proved to be Sicily. But she 
had her work, which she clung to, in spite of offers of 
better jobs elsewhere. It wasn’t because her father 
needed her to run their home that she stayed. Old 
Mrs. Wedmore, who had not succumbed to the high 
wages at the Montgomery plant, still came in every 
day to clean and get dinner; and often it seemed to 
Penny that her father hardly knew he had a daughter 
in the house. He had never been the same since her 
mother’s death, and he was working very hard. His 
flourishing meat market, which had catered to the 
town’s well-to-do and had sent her through college, 
was barely holding its own: not only was he short of 
meat, but of help, and he needed the latter desperately. 
Sometimes in the evening Penny helped him with his 
bookkeeping. But it was not he that had kept her 
anchored at home; it was Alec. It was a comfort to 
him, she was sure, to know that she was still there in 
the place where they had laughed and loved. Then 
there were his mother and father, Aunt Margaret and 
Uncle Jos, as she called them. When the word, 
“Wounded in action,” came, she was thankful that she 
was on hand to cheer and comfort them. At that time 
she thought, “If he only comes home, alive and safe,” 
that would be the longed-for end, the answer to all 
her prayers. But now she was discovering that it 
wasn’t the end at all; it was merely the beginning. 


OF COURSE, the first thing he had done when they 
were alone together was to release her from her 
engagement. 

She had answered quickly, emphatically, “ You can’t 
get rid of me like that—unless there’s some little 
Italian maid in the offing! I’m sticking—understand? 
Because I want to, and for no other reason.” 

At that he had suddenly buried his head in his 
hands, deep sobs racking him. She had put her arms 
around him, murmuring endearments, and: he would 
be better soon; when he got stronger he’d get a job— 
and then they’d get married just as they had always 
planned— 

At last he had raised his head—how strange his 
tear-stained blu€ eyes! “Now you know what a poor 
hulk of a man I am!” 

But she had looked him straight in the face. “I don’t 
know anything except that you’ve been through hell— 
and I love you.” 

For a moment he had stared at her, then he had 
tried to smile. “You’re the boss now,” he had said 
quietly. 

That was the little phrase she had always used to 
him when they were out in the sailboat together. 
“It’s time to go on the other tack, Penny. Better 
come about now, or we'll miss the mooring . 
“Okay. You’re the boss.” 

A boy’s voice broke into her thoughts. “Hi, 
Penny!” 

She swung around. Sol, the boy next door, was 
cutting across the lawn near his house, oars over his 
shoulder, toward the steps that led down the bank 
to the shore. She waved back and watched his familiar 
figure with its awkward stride—you could hardly call 
it a limp. Evidently he was going sailing in the 
“Penny G.,” Alec’s old boat. 

How well she remembered the day Alec had first 
acquired that boat, a knockabout with long, low, 
beautiful lines. 

““! think,” he had said, a twinkle in his eyes, “I'll 
call her the ‘ Penny G.’—short for Penguin, of course.” 

“Penguin!” she had exploded. “That awkward, 
homely, slow—Why, it’s downright insulting.” 


“We-ell,” his blue eyes had laughed, “it might 
be for Penelope Gilmartin.” 

When he had left he had given the boat to Sol, “for 
the duration.” How-Sol’s little pinched face had 
lighted up, how excited his voice! “I'll take good 
care of her, I promise.” 

Some people had probably thought it strange that 
Alec had left his boat in Solly’s care, not hers. But she 
did not feel so. The Penny G. meant as much to Sol 
as it did to Alec and herself; it had been part of his 
life, too, that wonderful summer before the war, when 
Alec had motored from the city every week end, and 
for a long vacation, and they had sailed together: 
blue, easy-wind days like this afternoon; foggy days 
when the land was blotted out in white veils, and they 
were alone with the water and the mist; riproaring 
southwest wind days when the waves came splashing 
over the side, and they came home, dripping wet, 
physically weary, but happy. 

“T can’t thank you enough,” Sol’s mother had said 
later, “for what you’ve done for my boy. It’s a 
miracle.” 

For Sol had had infantile paralysis. It wasn’t so 
much the way it had left his shrivelled upper legs, as 
what it had done to his spirit, for he had been the 
leading athletic light of his former school and neigh- 
borhood. His family had moved to get him to a new 
environment, and had come to the seashore because 
they had been told that swimming and water sports 
would be possible and good for him. 

The first time Penny had noticed him was one 
afternoon when she and Alec were going sailing and 
he was on the shore with one of his sisters. 

“You kids like to come along?” Alec had sung out. 
“That is, if you can swim?” 

The boy had been silent, digging his heel into the 





A / he 


sand, but the little girl had piped up, “I can, but Solly 
can’t now. He used to.” 

“He will again, I’m sure,” Penny had put in quickly, 

“T think,” Alec had added, “that we'll postpone 
that sailing party till another day. We're going in 
for a dip when we get back. You two be ready and 
we'll test you on this swimming business.” 

Poor Solly’s legs weren’t much good for kicking, 
but his arms were all right and his shoulder muscles 
strong. Patiently she and Alec had taught him to 
swim, to row the boat and later to sail the Penny G. 
lhe little girl’s interest had quickly waned, but not so 
Solly’s. He was always on hand if there was a chance 
of a sail, watching Alec eagerly, full of questions. 
“What's that rope for? Why do you have to . s: 

“‘How terrible to have a physical handicap, like 
that,” Alec had said once. “I’d almost rather be 
dead.”’ But to Solly, when the boy sometimes rebelled, 
“But, Alec, I can’t do that!” “‘Yes, you can, feller. 
It’s hard and it takes guts, but you got ’em.” 

And now the Penny G. was Sol’s. He had taken good 
care of her as he had promised, had saved his money, 
giving up movies, doing odd jobs for neighbors, in 
order to buy the new ropes that a boat always needs in 
the spring. He had painted her, Penny helping him. 

But when Alec had come home and Solly had 
bragged, “‘I kept her in good shape for you,” his only 
comment was, “She’s yours for keeps.” To which 
Solly had stammered in amazement, “Won't you want 
to go out in her?” “No,” Alec had answered curtly. 
Penny had let the matter drop; a time would come, 
she was sure, when Alec . 

She threw back her head, looked up at the sky, 
sniffed the breeze. Then she was running across the 
nearby lawn past Solly’s house. He was just putting 
off in the dory when she reached the bank. 


Illustrated by Charles Reed 
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LTHOUGH marriage is the long shot at happiness 
that most of us take at some time during our 
lives, no one has ever yet devised a formula that 

assures us of making a success of it. Neither fasting, 
nor prayer, nor previous experience, nor the grand 
passion, nor money, nor hand-picking our mates 
gives us the gift of prophecy that enables us to know 
how our weddings are going to turn out. When we 
approach the altar we can only say: God help us. 
And grit our teeth and plunge into the holy estate. 
And sometimes we come up for the third time, and 
sometimes we are sunk. 

And if this has always been true of marriage in 
general, it is doubly true in these times when a 
marriage epidemic is sweeping the country like the 
measles, and boys and girls, and even those old enough 
to know better, are marrying perfect strangers whose 
middle names they do not know and who will not 
recognize each other at sight when they meet after the 
duration. 

That there will be such a boom in the divorce market 
after the war as the world has never seen goes without 
saying, and even in those cases where the husbands 
and wives stay together, instead of parting, it is going 
to make keeping marriage a going concern a thousand- 
fold more difficult proposition than it has ever been 
before. 

For both will have changed. No two people can 
have been separated for two or three years and have 
gone through different and crucial experiences and 
have remained the same. No woman can have borne 
the loneliness, the heartbreak, the anxiety, the hard 
work, the struggle to be both mother and father to 
her children and to keep the home fires burning whil« 
her husband was thousands of miles away, fighting 
for his country, and be the same gay carefree girl he 
left behind him when he went away. 

No man who has faced death and danger and hard- 
ships and sickness and suffering and lived the rough 
life of the camp but who will return from the war 
wounded in soul, if not in body, and with memories 
and knowledge that his wife cannot share and that 
will set him apart from her. 

So the husband and wife of tomorrow are going to 
have to get acquainted with each other all over again 
and make a second adjustment of themselves to their 
mates, and mostly it is going to be the wives who have 
to do the adjusting. And if it is 
going to be hard for the women 
who have had matrimonial ex- 
perience and cut their wisdom 
teeth on husbands, it is going to g 
need a miracle to make the teen- 
age brides, with a 10-day fur- 
lough knowledge of men and 
marriage, able to handle the 
situation. 


SO TO these wives, whether in 
their first or second reincarna- 





by DOROTHY DIX 


tion as brides, I would say: If you want to make a go 
of your marriage, wake up. Be done with your day- 
dreaming. Quit thinking of your husband as a little 
tin god, or cinema great lover. See him as he is, just a 
common or garden variety of the genus homo, with 
plenty of faults and peculiarities that get on your 
nerves, but, for all of that, a fine honest chap who isa 
pC od prov ider. 

Be a good sport about marriage. Take your 
husband “‘as is.” After all, you picked him out 
yourself, so stick by your bargain and make the best 
of it. He assumed your board bill and shopping ticket 
for life because you led him to believe that he came 


up to your ideal and you thought him a little bit of 


all right, so it isn’t cricket to criticize everything he 
does and says and generally show him what a poor 
worm of the dust you think he is. If women would 
glorify the men they marry after marriage as much as 
they do before marriage, there would be no disgruntled 
wives and no marriages that are failures. 

Probably no marriage in the 
world ever came up to a woman’s expectations. 
Heaven itself won’t. And there are very few brides 
who haven’t packed their suitcases to go back home 
to Mother after listening to. their bridegrooms’ 
unfeeling remarks about their cooking, and finding 
out that their Johns wanted to spend their evenings 
at home behind their papers, instead of taking them 
out to places of amusement. 

Don’t be a matrimonial quitter. Have patience. 
Don’t throw your marriage into the discard without 
even giving it a fair trial. Let it have time to jell. 
Study your husband and find out what are the faults 
in him to which you most strenuously object, and then 
learn how to walk high, wide and handsome around 
them, instead of battering and bruising yourself by 
barging into them. No woman is born knowing how 
to manage a man, but any smart woman can learn 
the trick if she will give her mind to it. It takes a 
woman who is a combination of Patient Griselda 


Cultivate patience. 


and Mrs. Solomon, at their best, to turn a marriage 
that gets off to a bad start into a howling success, but 


, 


it can be done. 


high priestess of heart throbs, none other than 


Dorothy Dix herself, whose wit and sense have will + 
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Aha 


Develop your sense of humor. Nothing will do more 
to make a marriage work than for a wife to have a 
laugh that is hung on a hair-trigger. Marriage is just 
jampacked with things over which one must laugh or 
cry, and it is the woman who can take them on her 
funny bone instead of her tear ducts who makes her 
home a place of cheer and whose husband sings her 
praises in the market place. The wife who makes a 
good story of the time her husband came home lit up 
like a Christmas tree from his class reunion, and who 
laughs off his little peculiarities, instead of making 
them the perpetual theme of her curtain lectures, 
never has to worry about Other Women. Friend 
Husband knows he possesses a jewel above all price. 

Never forget that the modern wife has to meet the 
strictest sort of competition both at home and 
abroad. Maybe Grandma’s work was done when she 
caught a husband, and she could let her figure go and 
slop around in mother-hubbard wrappers and take 
it easy, certain that Grandpa would never cast an eye 
outside of the home circle and that no predatory lady 
would steal her property, but, if so, those halcyon 
days are gone. 


IN THESE hard-boiled times getting married is 
easy enough, but keeping married is a different story, 
and the wife who preserves her matrimonial status has 
to be up and doing, for there is no place between the 
altar and the grave when she can cease to count her 
calories, or tell her husband home truths. For she not 
only has to hold her own against her traditional rival, 
the vamp, but she has to stand invidious comparison 
with the spick-and-span young women in her hus- 
band’s office, who haven’t been up all night nursing a 
sick baby and part of whose job is yes-yessing him. 
Companionship. It is a curious thing that although 
companionship is what all of us crave more than 
anything on earth, it is rarely listed among the 


““musts” of marriage, and neither men nor women 


take the trouble to try to find out on the safe side of 
the altar what sort of a conversational line the one 
with whom they are proposing to spend the next 30 or 
40 years of their lives possesses. 

In the days of courtship they say it with kisses, 
and when they lose their appetite for these and get 
tired of asking each other ‘Does 00 love me?” they 
only too often find they have nothing to say to each 

other, and they spend _ their 
evenings yawning in each other’s 
faces, or getting in a fight just 
em to put a little pep into domesti- 
UAC city. 
Boredom sets more husbands 
and wives to roaming than any 


Chatelaine took that question straight to the other one thing, so it behooves 


every bride to begin cultivating 

her husband’s Sé Cle ty on her 
id | 

wedding day, and to make her- 

self such good company that he 

Continued on page 46 


found answers for millions of troubled souls 
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Photograph by Pagano 





He swooped Dinah into his arms, shouting, “Honey, 
1 knew you'd be waiting.” That was the big reunion 
moment at the station ... but there came a time a 
few days later when Dinah decided she would not 
wait any longer for Ranny and his capricious tricks. 
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HEN THE doorbell rang, Dinah was on her 

knees searching under the bureau for the 

earring she thought had probably dropped 
there because it didn’t seem to be anywhere else. 

“Oh, gosh,” she moaned, backing hurriedly away 
from the wall. Then she stood up, brushed off her 
knees and rushed to the buzzer. That would be 
Ranny, and she wasn’t nearly ready. He hated it 
when she wasn’t all in one piece, clothes smooth, 
blond hair gleaming, makeup perfect. She took a 
glance at herself in the hallway mirror and sighed. 
The effect at the moment was lethal. 

Then the knock came on the door. Dinah opened 
it, trying at the same time to dissolve into the shadows. 

“Hi, honey,” said Ranny. “Come on in, Jay.” 

Dinah backed into the living room as two tall forms 
in uniforms of two different blues bore down upon her. 

“Dinah, this is Jay Evans. Jay, this is Dinah 
Taylor,” said Ranny, and frowned as he saw the 
state of her coiffure. 

“How do you do?” said Dinah, not even seeing the 
new face. She was looking apologetically at Ranny. 

“You see,” she began, “I got so interested in paint- 
ing the kitchen furniture it was six o'clock all of a 
sudden and—” 

“Never mind,” said Ranny magnanimously, “I’ve 
got news. My orders came, honey, and off I go tonight. 
But | didn’t want to leave you in the lurch, so Jay 
here came along to take care of you.” 

“Oh, Ranny! Tonight?” said Dinah faintly, and 
slid into his arms. “Darling, I don’t think I can 
bear it.” 

“Sure you can. I'll be back all covered with glory 
in no time at all, And I want you right here, as 
beautiful as ever, when I am.” 

Dinah buried her face in his neck, but he pulled her 
chin up. “No sissy stuff,” he said. “I’ve got to go 
now, baby.” 

She stood on tiptoe and kissed him. After a while 
he took his arms away. He strode over to Evans who 
was staring pointedly out the window, and shook his 
hand. 

“Watch out for Dinah while I’m away, boy, will 
you?” he asked, and then he had gone heroically off 
to the wars. 


“WELL,” she said, and sat down suddenly ina chair. 
Jay drifted over to her. 

“Hello,” he said. “You haven’t had a chance to 
hear me say it before.” 

Dinah looked up at him numbly. “Hello,” she said, 
and burst into tears. 

He was horrified. For a minute he did nothing, and 
then a large white handkerchief was pushed into her 
hands and he was patting her clumsily on the back. 

“Please,” he said. ‘“‘You scare me when you do 
that. I’m scared anyway, so please stop.” 

Dinah finished crying and handed back the hand- 
kerchief. She sniffed a few times and then tried to 
smile. 

.*It—it was rather sudden, wasn’t it?” 

Jay nodded gravely. 

“I’ve known it was coming, of course,” she went on. 
“But I thought we’d have a few days at least to get 
more used to the idea.” 

“You'll find out it’s better this way.” 

Dinah didn’t believe it and said so. 

“Well, anyway, Ranny wants you to go out 
tonight.” 

“Oh, no!”” She was shocked. “I couldn’t.” 

“Of course you could, if Ranny wants you to. 
Besides the reservations are made. Look, he’s told 
me what to do and where to take you.” 

Jay took a piece of paper out of his pocket and read 
off the schedule that was Ranny’s conservative idea 
of a full evening—dinner dancing and then a couple of 
night clubs. “And,” added Jay breathlessly, “‘you’re 
to wear the yellow and black job, whatever that 
means.” 

““That’s the dress I had on the night we met,” said 
Dinah dreamily. 

“Oh. Well, I don’t know very much about these 
things. That’s why Ranny wrote it all cut.” He 
looked at her apclogetically. “‘ You see, I haven’t gone 
our with many girls.” 

For a minute she didn’t quite believe it. He wore his 
navy blue uniform with an air that made it a little 


STAND 


by Yoau Hildreth 


different than any other identical uniform. He was 
tall and his eyes were nice grey eyes, and she liked 
the way the hair grew at the back of his neck. How 
could so many girls be so blind? But then she noticed 
the strained look around his mouth and the nervous 
way he kept moving his hands. 

“You don’t have to take me out, Jay,” she said 
gently. 

He stared at her unhappily. “I promised Ranny, 
and I said we’d both write and tell him all about it. 
Don’t you see, we've got to go?” 

So Dinah went in and put on the yellow and black 
dress, 

She found the missing earring under the bed instead 
of the bureau and straightening up, turned herself 
around in front of the mirror. The fastener in her 
dress had caught halfway up her shoulder blades, and 
try as she might, she couldn’t budge it in either 
direction. She gave up finally and went into the 
living room. 

“Zip me up, Jay, will you?” she asked, and pre- 
sented her back to him. 

But Jay didn’t zip. After a minute she turned her 
head questioningly over her shoulder. He was staring 
at her back and his face was fiery red. He looked as 
though he had just met up with a cobra eye to eye. 

“Whatever’s the matter?” she cried in alarm. 

The hypnotized effect gradually disappeared and 
he struggled to speak. 

“‘N-n-n-othing,” he gasped, and mopped his brow. 
“Not a thing.” After a couple of trembling attempts 
he managed to get the fastener anchored at the top. 

At the Wharton Club they sat at Ranny’s favorite 
table in the corner. 

“What’s your slice of the war effort, Jay?”” Dinah 
asked brightly. 

‘Fleet Air Arm.” 

“Really? I wish you’d tell me about it.” 


A VERY STRANGE thing happened then. Before 
her eyes Jay turned from Jay into a commanding 
officer. Four courses and an hour and a half later 
Dinah figured she was one of the nation’s outstanding 
feminine authorities on the air branch of the Fleet 
Air Arm. 

They danced an unsuccessful samba at the Café 
Noir and spent the rest of the time eating their 
oysters and listening to the music. 

“Do you get much leave?” asked Dinah at last, 
mainly to see if she could still speak. “‘ Barracks being 
so near and all.” 

“Two week ends a month. So you see, we'll probably 
have to do this again some time soon.” 

““No, we won’t. You don’t have to worry about 
me, Jay.” 

“Oh, yes, I do! I promised Ranny. I told him I'd 
take you out whenever I could get to town. He’s 
given me a whole list of places to take you, and things 
to send you and all that. It’s supposed to be almost as 
if he were here himself, I guess.” 

Dinah looked at his serious young face, and didn’t 
feel a bit like laughing. She felt more like patting the 
top of his fair head as though he were a little boy who 
had just brought her his pet frog to admire. 

They were on the bus coming back to her apartment 
when Jay said, “You’re going to marry Ranny, 
aren’t you?” 

Dinah said, “I think so, Jay, but I don’t know 
quite when.” 

“It should have been before he went away,” said 
Jay, and got red around the back of his neck. “I 


mean, of course it’s none of my business, but he would 
have been happier.” 

“It is your business, because you’re Ranny’s friend. 
But he didn’t want it that way, Jay. He said it was 
better to wait so | wouldn’t worry so much.” 

Jay sighed deeply. “Ranny’s a great guy. I sure 
envy him being in the thick of things.”” He turned to 
stare out the window and Dinah couldn’t follow where 
he went. 

They walked the half block from the bus stop to her 
house in silence, and when they stood before the steps, 
Jay said shyly: 

“TI really had a nice time, Dinah. You’re not like 
other girls. You don’t sound like glass windows 
breaking when you talk, the way so many girls do.” 
Then he swallowed, blurted out, “Well, good night. 
I’Il let you know when I’m in town again,” and walked 
quickly off. Dinah stared at the outline his tall broad 
figure made against the shaded street lamp and said 
to herself, “‘There goes buried gold.”” She wandered 
upstairs, hoping there would be a telegram from 
Ranny. There wasn’t, so she went to bed and dreamed 
that he was going to do wonderful things for his 
country. 

Ten months and eight-dates-with-Jay later, Ranny 
delivered the goods. So he was sent home with a 
decoration, to assist in the Victory Bond campaign. 
Dinah went out and bought a hat that was nothing 
but red cherries and a beige veil, and then proceeded 
to the station to meet him. 

She saw him before he saw her. He was striding 
up the ramp looking as though he had just finished 
mopping up the entire Mediterranean by himself. 
People turned to gaze at the tall figure of the dark- 
haired, romantic-looking Air Force officer, and gazed 
with even more interest when he swooped Dinah into 
his arms, shouting, “Honey, I knew you’d be waiting!” 


DINAH CLUNG to him and the red cherries on her 
hat wobbled with her sobs. Ranny held her off and 
said, “‘Hey, now.” But he was pleased with the 
fireworks. 

They held hands in the taxi and he said, “ Butch, I 
thought about you every minute. And finally when | 
couldn’t stand it any more, I said to the Old Man, 
‘Bill,’ I said, ‘you’ve got to let me have my two 
weeks’ vacation with pay, because there’s a girl | have 
to see back home.’ So of course he said, ‘Go right 
ahead, my lad. If anyone deserves it, you do. And if 
the girl you’re thinking of is Dinah Taylor, then I wish 
I were going myself.’ ” 

Dinah giggled and kissed the tip of Ranny s nose. 
“Idiot,” she sighed happily. 

They checked Ranny into his hotel and then he said: 

“Where do you want to go, duck? Name it and it’s 
yours.” 

“IT thought,” said Dinah, “we could just go down 
to my place and you could tell me all about it.” 

“‘Aw, honey, you don’t want to hear all that bilge. 
You’d only be bored.” , 

“No, I wouldn’t,” she started to say, but already 
Ranny was leading her down the street. 

“T’ve got to show my girl off,” he said. “ Particularly 
in her beautiful new hat.” 

They went many places, and they saw many people 
and Dinah thought she would suffocate from. thx 
happiness of being with Ranny. Every now and then 
he’d give her a long look across the table that said, 
“Darling, you’re my everything.” 

They held hands again going home in the taxi, and 
in the hallway he pulled her # Continued on page 18 


Life in a Nissen hut just 
naturally centres round the all- 
too-miniature stove. From left: 
AW1 M. Mitchell, Hamilton; 
AW2 M. M. Gowens, Montreal: 
AW2 M. Laviolette (Irish brido 
of a Canadian soldier): AW2 J. 
Jamieson, Toronto, in upper co’: 
LAW Kay Haresym, of Glaslyn. 
Sask.; Cpl. L. East, Saint Joh-. 


Nothing fancy in table appoint- 
ments or service, but the food 
is good and abundant. Airmen 
and airwomen mess together at 
Bomber Group H. Q. Faces 
showing are LAW P. LaPierre, 
Amherstburg, Ont.; LAW G. M. 
Simpson, Vancouver: LAW N. 
Buxton, Hughenden, Alberta; 
Cpl. J. A. Roy, Maitland, N.S. 


Recently arrived from Canada 
to take up duties at Bomber 
Group, five WD's try on their 
antigas equipment. From lef:: 
Cpl. Bull, Oakville: LAW 
Rosalie Cutcliffe, Brantford, 
wearing her respirator: LAW 
Mabel Gray. London, Ont.; 
LAW Isobel White, Ripley, 
Ont.; Cpl. Wallace, Toronto. 


Airwomen working at RCAF 
headquarters in London live in 
flats or rooms secured by W. D. 
officers. Here’s a threesome 
having an evening at home. 
From left: Leading Airwomen 
Joyce Skene, Montreal; Noreen 
Humphrey. Riding Mountain 
National Park, Man.; Marian 
Anderson from Chelsea, Que. 
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Much of the administrative work at Bomber Group Headquarters falls 
on the capable shoulders of the Women’s Division. For instance, 
Section Officer Elizabeth Millar of Montreal is personal assistant to 
the Officer Commanding the group. (She is the bride of a pilot officer: 
also newly elected Mess Secretary at Group.) Standing: Airwoman 
MacLuckie, Preston, Ont., formerly in missionary work in Africa, 


Canadian Bomber Group HQ, is “miles from anywhere,” as they'll 
tell you, but that’s merely a stronger challenge to them to make their 
own fun and games. Here’s a shot of a regular Wednesday night 
dance in the recreation hut, with music supplied by an orchestra 
“imported” from a bomber station 20 miles away. All ranks attend. 


“What's the longest river in Britain?” “How would you make a 
Banana Split?’ Might be either of these questions for this is a special 
quiz night, with the Canadian airwomen competing against a team 
of British Wrens invited over from their nearby station. Flight Officer 
Betty Englesen of Toronto (in charge of W. D. personnel at Canadian 
Bomber Group) is at the mike, acting as quizmaster, They had fun, 
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All photographs by RCAF overseas 


There's always a tenseness in the atmosphere of Operations Room, where night 
and day shifts of airwomen plot the course of our bombers on map tables. 
Headphones relay the “talk” from the bomber stations. From left: Cpl. M. M. D. 
Wallace, Toronto: AW1 E. J. Boyle, Lakeview, Ont.; Cpl. Barbara Bull, Oakville: 
LAW SCOTT. member of the British WAAF: AWl M. Taylor, Winnipeg. 
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Clickety-clack-clack-clack go the teleprinting machines as messages flow back 
and forth between Group headquarters and the many outlying bomber stations. 
Cpl. Alice Lefebvre (standing, at rear), of Ville Marie, Que., is in charge. 


This is the tricky switchboard controlling 
the teleprinting communications at Bomber 
Group H.Q. Leading Airwoman Helen 
Ritchie of Calgary is shown on duty. 





Carefully trained Women’s Division 
personnel are now replacing airmen 
as “sparks” in the wireless room at 
Bomber Group H. Q. They love it. 
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HESE ARE the girls in Air Force 

blue who used to do precision 

marching, with the proper swing to 
their arms and the prescribed tilt to 
their chins, down the streets of Ottawa 
and Toronto. These are the daughters 
and sisters who have left empty places 
at family dinner tables; they’re the 
high school pals you haven’t seen for 
simply ages, or the office friends who 
suddenly decided they could do a better 
job in uniform. 

Here they are—a few of them— 
caught by the camera during their hours 
on and off duty, in this completely new 
life of active service in Britain. They 
look happy, and they are. Not only do 
they enjoy their work (and Canadian 
airwomen overseas are now engaged in 
something like 25 different trades), but 
the welcome they have received from 
top officers and seasoned veterans of the 
RCAF in Britain has given them a new 
esprit de corps, a sense of “belonging.” 
With this, and the conviction that a good 
day’s work will get the war won faster, 
they have been able to take the neces- 
sary minor adjustments in their stride. 

The airwomen, who have assumed 
practically all the office routine at 
RCAF Headquarters in London, live in 
furnished flats or rooms, obtained for 
them and supervised by a W.D. 
Accommodations Officer. This is a 
matter of careful policy, in the interests 
of safety for themselves and for the 
service; dispersal, rather than a central- 
ized barracks life, was considered the 
best solution in a zone of heavy ai 
raids, 

Away up in the north of England, 
where most of these pictures were taken, 
the girls at Canadian Bomber Group 
have a different life again. Like the men, 
they live in corrugated iron Nissen huts, 
damp and chilly, set out in their own 
W.D. cluster among the oak trees; 
hot water for baths is something to be 


Wing Officer Kathleen O. 
Walker. of Montreal, is 
chief of the RCAF Women’s 
Division Overseas. Her 
office is at London H. Q. 


talked of rapturously, as of the distant 
past or future; leave doesn’t come often, 
because the air war is accelerating and 
that means more intensive work for all 
hands. Even the cooks operate in 
shifts, because there are three-course 
meals to be served in the middle of the 
night, as crews come in from their 
assignments, or the “Sparks” change 
over, 

But they have fun too. They dance, 
they see the latest movies, they make 
tea in their huts at bedtime, they eat 
enormous well-cooked meals (if Bomber 
Group has anything to say on the 
matter, there’ll be a special decoration 
for airwomen cooks when this war is 
over), they get books from the lending 
library, and they make appointments 
with their own W.D. hairdresser for 
shampoos and pin-curls. More impor- 
tant than any of these diversions, how- 
ever, is mail day, when the letters and 
the cigarettes and the parcels are sorted. 
Canada’s airwomen abroad are too 
busy to be homesick, but the job goes 
better when the folks at home remember 
them. 







bookish life her father lived. Their very slowness and 
quiet emphasized that life was passing, passing, 
passing, She loved her father, she had always loved 
him, but she was young. 

She scarcely talked at dinner. Now and then sh« 
found Dan grinning at her, the grin saying something 
special that she didn’t even want to understand, After 
dinner her father said, “Well, | suppose Dan and I 
have to do the dishes if you’re going out, Nicky.” 

Dan’s glance at her sobered. 

“The Golden Boy?” he asked slowly, almost 
indifferently, but something in his voice made the 
blood race up Nicky’s face. She seemed about to 


who happen 


inswer hotly, angrily, but then’she grew quiet, as if 
knowing that nothing she could say would possibly 
touch these two. 

“Yes, the Golden Boy,” she said in a voice as 
indifferent as Dan’s. 


DAN BEGAN to carry dishes out and she went to her 
room and began to dress for dancing. But all the time 
she was dressing her thoughts went on in their angry 
protest. They were just alike, Dan and her father. 
They seemed to think it was reprehensible because 
George drove a big car, because he was rich, because 
he wasn’t in uniform. He only used the gas he was 
entitled to, didn’t he? He couldn’t help it if he was 
rich, could he? He couldn’t help it if he had a blind 
spot that disqualified him for the Army, could he? 

She put on the black velvet with the square-cut 
neckline. 

She came out into the living room and Dan said, “‘I 
think you look beautiful.” It was an odd thing for him 
to say, for Dan to say. 

“You would. Like something out of the Middle 
Ages, eh? That’s Dad’s favorite remark for this dress.” 
She knew her voice was rude, but she couldn’t help it. 


to know how to choose between the two 


along. 
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It's terribly hard to be young in the middle of a 


war. It’s difficult to keep your values straight . 


men 


learned the hard 


Nicky 


way, caught between the Golden Boy and Dan 


“You and the pro- 
fessor cook it,” 
George said to 
Dan. “Nicky’s run- 
ning off with me.” 


“All right. You do.” 
“T ought to. I’ve had this dress from the Middle 
Ages.” 

The bell rang and Dan said dryly, “‘ Well, here comes 
the twentieth century—limited.” 

Then George was calling out gaily, “Ready? We’re 
meeting the gang at Connie’s. That coat warm 
enough?” 

“Tt isn’t mink—if that’s what you mean. It’s warm 
enough,” she said tartly. 

So then they were in the big car. Then they were 
with the crowd, laughing. They were dancing the 
rumba somewhere. On the way home she said, 
“George, do you think it’s wrong to have fun during 
a war?” 

“Pretty wicked not to, I’d say,”” George said cheer- 
fully. “‘That’s what I like about you, Nicky. You’re 


fun. These girls who go around looking Noble and 


Ready to Die For Their Country get me down. They 
don’t do anything for morale, if you ask me. Nobody 
really wants to die for his country. We want to live 
for it—but the minute a gal gets on a uniform she 
begins to try to look holy or dedicated or something 

. Well, you stay Nicky and I like it! How about a 
little rumba lesson tomorrow afternoon?” 

“Sure, George.” 

“He’s right,”’ Nicky said to herself in the glass as she 
made ready for bed. “‘He’s really right.” 

It was the second day after that that Nicky burst 
into the study where her father and Dan were going 
over some papers. Dan often helped him mark papers. 

“Oh, the most wonderful thing has happened!” she 
cried. 

“All right. I believe you,” her father said with his 
eyes twinkling. 

“She asked me to have tea with herand . . 

“She did?” 

““Mrs. Mason. She’s asked me to come to New York 
with George next week end! #& Continued on page 62 
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T IS terribly hard to be young in the middle of a 
war, young and lovely and desirable. You do not 
turn automatically into a heroine because there is 

a war on. You may join the CWACS or the WRENS 
or the Air Force, you may marry a soldier and wait 
and wait and wait, feeling life slipping past you. Or 
you may be forced by circumstances to follow the 
familiar pattern of your old life, though you know that 
pattern can never be quite the same again. Knowing 
that, you are frightened and you reach out with 
desperation for something to assure you it will be the 
same. In other words, you are still young. 

Nicolette leaned over the iron balcony railing of 
their garage apartment and absently picked off the 
dead leaves from the flower boxes. It was a golden 
afternoon in late October, but Nicolette was oblivious 
of the warm sunlight and blue sky. She could just 
see across the campus the thin blue line of the air 
cadets falling in to march back to barracks. They did 
not thrill her. For an instant she almost hated them, 
though she was not a girl given to hate. But she had 
such a feeling of youth everywhere marching on to 
something, while she stayed here in the same shabby 
flat, wearing the same shabby clothes, cooking the 
same cheap meals. She did not want to be selfish, but 
she wanted to live. 

Something rattled among the drying geranium, 
stalks, a new bright silver-looking penny. “For your 
thoughts,” a cheerful voice called. 

Nicky looked down, and it was Dan Clement stand- 
ing down there on the cobblestones, grinning up at her. 
Dan was her father’s favorite graduate student and 
she liked him, but now he was part of the dissatisfac- 
tion with her life that was taking possession of her. She 
leaned forward so that her hair swung out over her 
cheeks in a fall of palest gold. 

“Oh, hello, Dan,” she said. She put the penny in 
her pocket and said briefly, “Onions.” 

“Fried?” he called. 

“Naturally,” she said. 

“T’ll be up!” he called. 

She made him peel the onions. 

“Nicky, you really are a cook,” he said presently. 

“Well, I ought to be,” she said tartly. “I’ve been 
cooking for dad since I was 15 . . . . Oh, my 
penny!” She took the penny from her pocket, put it 
into the bank on the window sill. “My fur coat,” she 
said almost defiantly. 

“What skin are you buying?” His voice angered her. 
Everything angered her today. 

“It looks as if it would be a cross between onion skin 
and apple skin, at the rate I’m going,” she said shortly. 

“What's the matter with the coat you wear now? 
I like your clothes,” he said. 

She glanced at hisshabby slacks and sweater. “Well, 
I don’t like yours. They’re terrible,” she said with 
distaste. 

“Oh, well, I'll have a uniform soon. No use buying 
any new ones now . . . Where’s the pepper grinder? 
That is, if you want me to make salad dressing?” 

He worked for a moment in concentration and then 
he stood still by the window, spoon in hand, looking 
down at the garden, “Right opposite the Luxembourg 
—in the Closerie des Lilas, she was,” he said dreamily. 

““Who was?” 

“This old woman who taught me to make salad 
dressing. Funny, how well I remember the night. That 
purple dusk you get in Paris, and then the lights 


NAN O'REILLY 


ILLUSTRATED BY JACK KEAY 


coming on and the green stuff around the sidewalk 
cafés looking like pieces of an enchanted forest 

She was a big woman and she had this big spoon and 
she came out and mixed the dressing—very fast 
Well, I’m afraid I'll never show you that Paris, 
Nicky.” 

She gave an impatient sound and said, “ You'll never 
have money enough to show anyone anything. You’re 
going to be just like my father—rich in ideas and 
nothing else. I don’t see how you ever got to Paris in 
the first place.” 

“Oh, a cattle boat . 
your father?” 

“Because it’s no fun,” she said shortly. ““Oh, Dan! 
Won’t you make dad listen to me—he thinks you’re 
smart—make him know I’ve got to get out of here and 
earn some money and live a little before it’s too late! 
He says I’ve got to finish college. College!” 

“Too late for what?” he asked slowly. 
with him. He’s right. You must finish,” 

““Why is he right? He isn’t right!” 

“But I think he is. I’ve been Jucky. I’ve had a line 
they’ve let me finish on. But most of the boys have 
had their education cut in two, Want us to come back 


. . But why not be rich like 


ia) 
I agree 








to a lot of numskulls? Somebody’s got to keep ideas 
and ideals going.” 
“Oh, you talk just like dad!” 
“All right, I don’t mind if I do 


supper?” 


Am I invited to 


‘IT suppose. Dad’ll invite you if I don’t,” she said. 

“Well, after all, I peeled the onions,” he said 
reproachfully. 

Her father came in, and the feeling of anger and 
desperation she had had all afternoon went out and 
included them both, the tall shabby kindly man who 
was her father and the tall shabby student who treated 
her like a child and who was satisfied with the dull 


MADE IN 


Plate-tipping is highly personal—some 
tip plates toward themselves— others 
away. Etiquette experts used to say 
“Don’t tip your plate at all’’, but we’ve 
an idea that was before they tasted 
Campbell’s Chicken Noodle Soup. For 
here is a soup so deep-down delicious, 


you won’t want to miss a single drop! 


That’s because there’s plenty of 
chicken in this chicken noodle soup. 
It’s made the lavish, old-fashioned way 


—from fine plump-breasted chickens 


slowly simmered to give a stock that 
fairly glistens with chicken richness. 
The egg noodles, too, are the hearty, 
old-fashioned kind. And there are tender 


pieces of chicken for every plate. 


Yes — you'll say it’s your kind of 


chicken noodle soup. And now, when 
“Food Fights for Freedom’’, even strict 
etiquette permits you to tip your plate! 
So tip with a will, and enjoy the full, 
rich taste of chicken from the first to 


the last glistening spoonful. 










“Food wins today!” the e xperts say, 
And that is fact, not fable 

So etiquette today will let 

You tip your plate at table! 


Combed, CHICKEN NOODLE SOUP 


CAMPBELL’S 


MODERN 


CANADIAN 
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Sketches by W. A. WINTER 


UT I’M marrying Bill—not his family!” How 

many times has young love uttered that sentence 

in an indignant tone of voice? You may be 
saying it, yourself, right this minute. 

Quite correct, too. Bill’s the man you’re going to 
live with; the partner you’ve chosen to share your 
home and establish a family. But remember, your 
Bill is a composite mixture of his parents, grand- 
parents and great-grandparents. How will his 
family mix with yours? Will your children have a good 
heritage, or will they begin life with three strikes 
against them in physical or mental health? 

The time-honored expression, “It runs in the 
family,” may lead you to think of a family as just 
consisting of parents and children. You may not 
realize that in six generations there are 126 people 
involved in the production of one individual. And 
although members of a family may look differently, 
they’re all linked together by one or more character- 
istics. 

Scientists over the past years have been able to 
perform controlled experiments on animals to deter- 
mine certain laws of heredity—and how heredity ties 
in with environment. With humans it’s an entirely 
different matter. It’s impossible to perform controlled 
experiments on us. Why? Because of what is termed 
“random mating.” Random mating means that we all 
marry whom we please and take no advice from 
learned men with microscopes and notebooks. Animals, 
used for experiments, are put in a cage and kept there 
so that generation after generation can be watched. 
There’s no backchat from these animals—they 
obligingly mate with any blind date that comes along, 
so the big boss can work his experiments. 

Over a period of years certain definite laws of 
heredity have been established—others are highly con- 
troversial and still in the realm of theory. We know, 
for example, the importance of heredity in the plant 
and animal kingdom. We realize the value of pure- 
bred stock. We know that cattle are bred for good beef 
or rich milk—that horses are bred for work or for 
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racing—dogs for hunting. Surely it’s just as vitally 
important to breed a healthy, intelligent race of 
people! 

To understand heredity you must understand how 
family characteristics descend from generation to 
generation. These traits are transmitted from 
parents to children to grandchildren, etc., by means of 
genes. Genes are units of heredity contained in germ 
cells, and which, combined with other genes at the time 
of reproduction, control appearance, intelligence and 
personality. Some traits or characteristics can only be 
inherited if both parents transmit alike genes to the 
children—these are called “recessive traits.” They 
need not actually appear in either parent but can be 
carried unseen in both their germ cells. Other traits 
can be handed down by one parent without interaction 
with alike genes ftom the other parent—these are 
called “dominant tfaits.” 


Why You Look the Way You Do 


The color of your hair, whether it’s curly or straight, 
the color of your eyes, the shape of your nose, whether 
you're thin or fat, tall or short, depends fundamentally 
on heredity. 

Dark hair and curly hair are dominant traits and can 
be transmitted by either parent. On the other hand both 
parents must carry the genes for straight hair, blond 
or red hair, to make it possible for the children to 
inherit them—they are recessive traits. 

Except in Albinos, the basic color of all eyes looks 
blue. Brown eyes are the result of a development of a 
layer of brown pigment which keeps the blue from 
showing through. Grey eyes have a little of this 
pigment-—hazel eyes have more, and so on, until you 
reach the darkest brown shade. It’s a fact that if both 
parents are blue-eyed, all the children will 
have blue eyes, but if both parents have 
brown eyes, some of their children may 
have blue eyes. 

A Roman nose is dominant, a concave 
nose is recessive (and that makes sense to 
most of us!). 


"I'm marrying Bill—not his 
family!’" says the modern 
bride. But the scientists who 
have studied inherited traits 
havé a lot of important facts 
to confound that argument. 


owd you get that way— 


Don’t take too much personal credit for your curly hair, your nice 


disposition, or your ear for music. Hundreds of ancestors, lead- 


ing back to the dim past, have made you what you are. You'll 


enjoy this up-to-date survey of heredity as the scientists see it 


You inherit your endocrine constitution — in 
other words, glands, which will determine whether you 
are going to be tall or short, or inclined to be thin or 
fat. We all know fat people who don’t eat a great deal, 
and thin ones who have large appetites. Metabolism, 
the rate at which you burn calories, is controlled by 
glands. But that’s no excuse for fatties to sit back and 
let the pounds fall where they may— it just means if you 
have inherited a low metabolism you need less food, 
and in order to look like Heddy LaMarr, you can’t 
afford to eat one birdseed more than your requirements. 


Sex-Linked Characteristics 


Tallness is dominant, shortness is recessive. 
Environment plays a very important role in this. If 
environment is not favorable, the inherited trait for 
tallness may not have a chance to develop. College 
students now are from one to two inches taller, on an 
average, than their grandparents, because of more 
balanced diet and more healthy living conditions. 

These are traits which nearly always are associated 
with one sex, but which may be carried unseen and 
transmitted by the other sex. Baldness, for example, 
appears in men but is seldom seen in women, exce pt in 
medical cases. The same is true of color blindness and 
he mophilia. The theory is that a woman can inherit 
sex-linked traits from her father, carry them unseen in 
her germ cells and hand them down to her sons. So, if 
you want to foretell & Continued on pags 36 











Save for the Future 


Now is the time to keep your Victory 
Bonds and War Savings Certifi- 
cates piling up. And in days 

to come, keep your eye on 


General Steel Wares for 
the last word in ranges, 
sinks, refrigerators, cooking 


utensils and heating equipment. 
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elicious macaroni-and-cheese 


in 7 minutes cooking time 





USY LADY... these days par- 
ticularly Kraft Dinner is your 
dish. Your main dish...really thrifty, 
really fast! Just 7 minutes at the 
stove and Kraft Dinner gives you 
fluffy -light macaroni drenched in 
cheese goodness! The folks will love it. 


The cost? Only a few cents a serving! 





- 





ws te 
4 SERVINGS LeU sf! 
IN EACH SSA shin 


BOX AA 


SMOOTH-MELTING VELVEETA 
GIVES YOU SWELL , 


CHEESE SAUCE 


z . Vv 2 
PASTEURIZED * oh oe! 


DIGESTIBLE AS 


PAIL ITSELF 





@ Simply melt 4 pound of this 
famous cheese food in the top of 
a double boiler. Then stir in 14 cup 
of milk. Presto! ...satin-smooth, 
delicious cheese sauce is ready... 
to glamorize vegetables...to 
“stretch” left-over meats or fish. 
And...to add fine milk nutrients 
as well as rich yet mild Cheddar 


cheese flavor! ' 





Stand In :: Continued from page 11 


close and kissed her long and _ hard. 

“Dinah, you’re sweet,” he whispered, 
but Dinah couldn’t put what she was 
feeling into words. Then Ranny took 
his arms away and said, “We have a lot 
to do while I’m home. I want us to go 
all the places we used to go and that | 
thought so much about while I was 
away. So goon up and get a good night’s 
rest so you'll look lovely tomorrow.” 

Obediently Dinah kissed him and 
went on up to bed. 

Saturday afternoon after Dinah left 
the office they were going to spend all 
by themselves just sitting in the park 
resting up from the past four evenings 
of gaiety. When the telephone rang at 
one, Dinah answered it happily. 

“Hello, angel. Guess what?” asked 
Ranny. 

“What, darling?” 

“IT have to go to a shindig. 
stand up and make a speech. 
whip up people’s emotions.” 

“Well, that shouldn’t trouble 
After all, you whip mine up 
nicely.” 

“Yes, but the catch is,” said Ranny, 
“that I have to go alone.” 

“Oh.” 

“But I’ve got it all fixed up. I ran 
into Jay at the hotel and he’s going to 
take you out for the afternoon.” 

**Oh,” said Dinah, ‘ You 
really have fixed it up, haven’t you?” 

“You know me. Ne a lady 
in the lurch. After all, Jay’s a nice guy.” 

“One of the best,”’ 
said Dinah, 
then after a pause, 
“but he doesn’t hap- 
pen to be you.” 

“No, the lucky 
stiff. All these ban- 
quets and receptions 
and things. Darling, 
you’re not mad?” 

**No,” said Dinah, 
“T’m not mad.” 

“Well, fine. I ook, 
darling, I'll find something extra special 
for us to do tomorrow. 
the morning.” 

“By,” said Dinah. 
speec hes.” 

Jay came at two o'clock. 

“I’m sorry,” he said, looking unhappy, 


I have to 
I have to 


you. 
very 


‘that’s swell. 


ver leave 


and 


I'll call you in 


“Make with the 


“I’m not much of a substitute.” 

“Don’t be silly, you’re a lovely substi- 
tute. I think you’re a lamb to give up 
your afternoon.” 

“That’s what I was wondering,” said 
“Was there 
anything special you wanted to do?” 

Dinah shook her head. ‘* You name it 
Jay.” 

“Well,” he leaned down, picked up a 
piece of lint and put it carefully in an 


Jay, looking embarrassed. 


, 


ashtray. Then he went over and took a 
good look at the view out the window. 
“Well,” he said at last, “I thought we 
might go to the zoo,” and blushed. 

“Jay! Do 
I haven’t been 


Dinah’s face brightened. 
you like to go there too? 
in ages.” 

So she put on her green peppermint- 
striped dirndl and a bow in her hair and 
they went to the zoo 

“Penguins,” said Jay, when they got 
there. “* How do you react to penguins?” 

**I react,” 
fine.” 

So they went to look at the penguins. 
They leaned on the railing and made 
philosophical remarks about the nobil- 
ity, the dignity, the true grandeur of the 
penguin. Much later they left and went 
to visit the Ilamas and the Australian 
platypus. When they had finished eating 


said Dinah. “I react just 





Catharine Sedley, political intriguer 
and mistress of James II, was candid 
enough to wonder why he loved her. 
“It cannot be my beauty.” she said, 
“for he must see that I have none; 
and it cannot be my wit, for he has 
not enough to know that I have any.” 





cheese popcorn by the lake, Jay said 
surprisingly, “Let’s go tea dancing at the 
club.” 

Dinah said, “‘ Let’s.” 

THEY GOT along fine through the 
Viennese waltzes, and even a slow fox- 
trot or two. But when a rumba came up, 
Dinah automatically started to leave 
the floor. 

““Hey, where are you off to?” asked 
Jay. 

“We sit this one out, remember?” 

“Oh, no, we don’t.” And to her 
astonishment Jay clasped her firmly 
around the waist and started doing the 
right things with his knees and shoulders. 

‘“*How so?” asked Dinah. 

Jay looked smug. “I’ve been taking 
lessons from a WREN who used to be a 
dancing teacher. She has been very 
helpful.” 

“Well, has she now?” said Dinah, and 
was amazed at the possessive tone in her 
voice. It was as though she were a 
mother had just 
come home with lipstick on his collar. 

‘J hey 
and when they got back to their table, 
Dinah contemplated Jay thoughtfully. 

At least four times during what was 
left of the evening she opened her mouth 
something, and each time Jay 
got up and asked her to dance. 

“Look,” she got out at last, ““what’s 
behind this, Mordkin?” 

Jay looked at her blandly. 

““Nothing at all,” 
‘I mean | 


whose teen-age son 


finished the rumba in silence, 


to say 


he said. 


4 guess a girl gets 
awfully tired of sit- 
ting all the time. | 


just thought I'd 
better do something 
about it.” 

“Offhand,” Dinah 
observed, “Il would 
say you're coming 
along fine.” 

That was the 
week Ranny went to Ottawa for three 


days. 


Dinah moped around, missing 
him, and was pleased when Jay came 
to town on business and asked her out 
to dinner. 

He called for her at six, and as they 
went downstairs Dinah felt her 
lifting. But in the lobby 
hand cl isped around her wrist. 

“Sorry,” smiled Ranny at 
“Afraid [ have a higher priority.” 

“Sure,” 


Spirits 


a firm brown 
Jay. 


said Jay, blushing. 
“Ranny! You’re not supposed to be 
back till tomorrow.” 

“I’m here, aren’t I, sugar? I told the 


brass hats how 


to run the war and got 
Thanks, 


( Aome along, 


back sooner than I’d thought. 
Jay, for 
Dinah.”’ 


And he dragged her by the hand out 


pinch-hitting. 


to a waiting taxi. 
Dinah said, “‘ The least you could have 
ask Jay to 
After all, he’s a friend of yours.” 
“That’s preciselyewhy I didn’t. He 
Stop 


done was come with us. 


understands. worrying about 


Jay, Dinah.” 
3ut now his evening’s ruined. It’s 
too late to make other plans.” 

“Look, Ranny, still 
smiling, “‘don’t make disagreeable con- 
There’s us to talk about.” 
his arm around her and she 


honey,” said 
versation, 
He put 
subsided against him unwillingly. She 
kept remembering the lost look on Jay’s 
face, like a little boy who’s just been 
told he can’t go to the circus after all. 
“Snap out of it, Dinah,” said Ranny 
at dinner. So Dinah became very gay, 
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This is what the C.W.A.C. offers every Canadian girl — 
plus NEW FRIENDS — new and novel experiences 
either in Canada or Overseas —a grand opportunity, not 
only to see people and places, but, to meet and enjoy the 
company and friendship of girls from every part of our 
vast Dominion. 


Join the C.W.A.C. and become a member of Canada’s 
greatest sorority which proudly wears the King’s 


uniform. 


In addition to your regular army pay, with 





uniforms, you receive free dental and medical 
care anda special sum each month for personal 
requisites. 


Allowances are also paid for dependent 
parents, brothers or sisters, and wives of service 








men may now retain their separation allow- 
ance when they themselves join up. 


) For further information apply to your nearest Recruiting 
Office. This does not obligate you to enlist. 


. 


CANADIAN Women’s Army Corps 
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* OLD-FASHIONED TRIFLE 


Cut sponge cake or layer cake into 
squares and fit them into a serving 
dish. Pour over 4 to 1 cup of wine 
or fruit juice. Spread with a layer of 
jam or jelly. Cover with 1 pint Savoy 
custard made according to directions 
on package. Sprinkle with chopped 
nuts if available or decorate with 
sliced fruit. Serve well chilled. An 
excellent recipe for using left-over 
stale cake. 
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SAVOY PECTIN * SAVOY GRAVY BROWNING * SAVOY SAUCE * SAVOY MARROWFAT PEAS 








When dinner calls, and the time is short, and 
your family’s eyes look hungry ... when 
unexpected guests beat a path to your door— 
in every like emergency, Lady! Take Heart! 
for Savoy Custard is honour-bound to rescue 
ladies from menu distress. Keep Savoy 
always on hand, smile a while, and reach for 
your package of Savoy Custard. What matter 
if your cupboard boasts only stale, left-over 
cake? Savoy’s magic touch will turn it into 
a dream dish ...a veritable taste delight. 
Savoy can be served in countless appetizing 
ways—alone—or with gingerbread, plain or 
fruit cake, jelly, bread puddings, any kind of 
fruit. Look for it on your grocer’s shelf. 


TRY A “SAVOY” CUSTARD PIE 


6 level tablespoons Savoy Custard Powder 
4 tablespoons sugar 

2 cups milk 

1 teaspoon vanilla, if desired 


Mix custard powder to a smooth paste with 14 cup 


of the milk. Add sugar to remainder of milk and 
bring to the boil. Pour paste slowly with constant 
stirring into boiling milk. Return to top of double 
boiler and cook until thickened stirring constantly 
Cool slightly then pour into a baked pie shell 
Sprinkle generously with grated nutmeg or cocoa- 
nut if available and chill until firm. 








because Ranny liked her to be gay. But 
she was running down at the end of the 
record by two o'clock and said she'd like 
to go home. 

‘** Now, sugar?” Ranny looked posi- 
tively shocked. “But you don’t have to 
work tomorrow, so you can sleep all day. 
Beside 3, | told some pe ple we'd meet 
them later.” 

“T’d rather go home. 
you ever get tired of this?” 

“Sure I do. I wish I could get back 
into action right now, but they tell me | 


Ranny, don’t 


have to hang around a coupte more 
weeks. So I might as well enjoy it. 
Come on, honey.” 

He took her hand and led her out. 

“Please, darling. I’m so tired.” 

He dropped her hand and glanced at 
her with impatience. 

“Oh, all right. Vl take you home.” 

They rode down without a word, 
Ranny tight-lipped and stony. When at 
the door Dinah said in a small 
“I’m sorry, Ranny,” and stood on tiptoe 


VoIce, 


just said, 


for her good-night kiss, he 
“G’night,” and stalked off. 
IT WAS different the next day. FH 
was on the phone at noon, apologetic 
and excited. 

“Darling, forgive me for being so 
rotten night. | I’m 
trying to fit it all in at once. You know 
how it is, don’t you?” 

“I know,” said Dinah. “And besides, 
I should have been able to keep up with 
you.”” No one got forgiven quite so 
easily or charmingly as Ranny.  Sh« 
used to forgiving him. It 
moments like these that a 
remembered when she wasn’t with him. 


It'll 


last guess just 


was was 


she ilways 

“And I have a surprise for you. 
make up for last night.” 

“What?” 

“Guess a little.” 

“Ranny!” Dinah st mped her foot 
even though he couldn’t see her do it. 
“Stop teasing, you heel.” 

“Well, sit down in a chair before you 
fall into it. Because you’re going to 
christen a ship!” 

“Ha-ha,”’ Dinah, 
Gertrude Lawrence.” 

“T mean it. You remember Great- 
uncle Mordecai, the one who was an 
admiral?” 

“Vaguely. Didn’t he campaign for 
grog for the sailors or something?” 

“The very one, my love. So this ship 
is being named after him and you know 
the state of my family. Only female left 
in it is Cousin Prudence who’s 85 in th 
shade and has a broken hip besides.” 

“Well?” 

“Well, so they asked me for sugges- 
tions, and there you are, practically 
cracking the bottle right now.” 

Dinah sat down slowly 
breath, 

“Me?” she asked wonderingly. 


actually 


“Me 


said and 


I ] 
and drew a 


“I’m 


going to christen a ship. 


Ranny!” 
““Not bad, huh?” He was complacent. 


But 


and w hat do 


“Oh, darling, you’re wonderful! 
what'll | wear? Where is it, 
I do, and then do I go around taking care 
of the families of all the men on the ship? 
Will I be tn the newsreels and every- 
thing?” 

“Well, of course, it’s little 
ship, so I don’t know if you’ll make a 


you'll get 
It’ 


quite a 


magazine cover, but your 


invitation and instructions. 
Sunday, by the way.” 

“Oh,” moaned Dinah, “T’ll never get 
ready in time. 
to do.”’ 

“You'll look wonderful in anything,” 
said Ranny, crashing through. ‘Wear 
that hat with the cherries.” 

“Stupid.” She was scornful. “That’s 


S next 


it* L 
| have a million things 


old now. I've worn it at least a dozen 


Pink this time, I think. Masses 
It will be 


times. 
and masses of pink veiling. 
very feminine.” 

“Well, honey, 
Dinner tonight?” 

“Of course. Ranny, | could kiss you 
to death.” 

““That’s the way I intend to die.” 
in a state of bliss. 


you dream it up, 


The 


a simply incredible plac« 


She hung up 
world was 
where everything worked out just right 
for Dinah Taylor. 

It went on working that way for two 
days, then suddenly things got 
really fouled up. There was even a note 
of foreboding in the ring of the tcle- 
phone, the way you can tell by its rinz 


and 


that your man is calling to say he’s just 
inherited the watch for Saturday night 
and can’t come to town after all. 
Dinah said, “Hello,” apprehensively. 
‘““Honey,” said Ranny, and her heart 


sank, 
in moments of dire disaster. 

**Honey, some sort of bad news. Be a 
or id sport though, won't you?” 

‘I don’t get to christen the ship,” 
said Dinah. 

He cleared his throat. “Well, yo 
see, | really had no control over it at al 
and when they discovered that Dolly 
Martin—you know, the movie actress 
who sold all thos« | 


That tone of voice was used only 


1 


\ 
+ | 
lL all, 


was going to 
be up they 
thought maybe it would be a good idea 
to ask her.” 

“On. 


ras I ’ | I 
Dinah, I’m as sorry as can be, but | 


be nas 


here and available, lust 


couldn’t do anything about it.” 

Dinah located her voice and dragged 
it forcibly back from her ankles. 

ats 


They’re building so many ships thes« 


all right, Ranny, honestly. 


days maybe I'll get to sponsor one yet. 
Can I come with you anyway?” 

“Well,” he hesitated, “they thought it 
would be a good idea for me to appear 
with Miss Martin. 
how I’m more or less Uncle Mord’s only 
living relative and all that, it would 
make a good story 

“The penalties of being famous,” said 
Dinah. 

““Aw, baby, don’t be like 
protested. 

“I’m not being like anything. You 
go ahead and have a good time and then 


You see, being as 
or something.” 


that,” he 


come back and tell me all about it.” 
“That’s more like it. I knew you’d be 
swell, Dinah. And I'll make it up to you 


+ 


some way, you wait and see. 
“TIL wart,”’ said Dinah. 


AFTERWARD SHE sat still and told 
But it 
didn’t do any good. She was still weep- 
ing when the telephone tinkled, a nice 
tinkle this time. 

“Hello?” she quivered. 

“D—Dinah?” 

“Oh, Jay, 
And she was weeping all over again as 
she told Jay about the tragedy. 


herself she wasn’t going to cry. 


hat’s happened.” 
fuess whats lappenea 


He made comforting, soothing noises 


ig 
that were balm to her spirit, and Dinah 
reflected that there was nothing like a 
calm quiet man to rest your burdens 
on when the going got really tough. 

He said, “I don’t 
consider coming home with me for the 
week end, would you? That’s what I 
called in the first place. It 
wouldn’t be much fun for you because 
it’s just my mother and sister, and a 
town. 


Suppose you d 
about 


small [ guess you’d be bored, 
probably.” 

“Oh, Jay, I wouldn’t! I'd 
come.” 

“*Gosh, Dinah, really?” 

After she had told him approximately 
five times that she would honestly like to 


love to 


Have a “Coke” = You’re 


...or how 


Homes, these days, are often playing host to 
our fighting men and their friendly allies. 
There’s one sure greeting that will put them 


all at ease. It’s Have a “Coke”. To an old 


friend, Coca-Cola from your own refrigerator 


says Welcome back. To a newcomer, it says 
Stranger, you belong. At home, in camp, and 
overseas, Coca-Cola stands for the pause that 
refreshes, —has become a symbol of friend- 


liness the world over. 
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invited to our house 


-the global 
high-sign 


“Coke” = Coca-Cola 
It’s natural for popular names 
to acquire friendly abbreviations. 
That’s why you hear Coca-Cola 


called ““Coke”. 


THE COCA-COLA COMPANY OF CANADA, LIMITED 
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yavite SERVICE MEN and WOMEN to Your Hom, 





Theyre 
tar from Home 
but close to 


YOORS 


ANY of our boys and girls in 

uniform are far from home for 
the first time in their lives. Invite 
them to yours for an evening of music, 
games, laughter, food... all the 
things that spell “home”. Refresh- 
ments can be simple . . . just serve 
plenty of Ritz with cheese or un- 
rationed fruit spreads and everybody 
will have a grand time. At your 
grocer’s, always ask for Christie’s 
Ritz... Canada’s Favorite Cracker. 
CHRISTIE, BROWN AND COMPANY 


Limited 
Bakeries: TORONTO and WINNIPEG 
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spend the week end with his family he 
began to believe it. They made plans 
for meeting at the station at 10 o’clock 
Saturday morning. Dinah hung up and 
began doing mental arithmetic over 
her wardrobe. Everything seemed to 
need a trip to the cleaners. She sighed 
and wandered around the apartment 
gathering up underthings, trying to find 
stockings that matched and blouses that 
needed only a little pressing. 

Everything was packed after a fashion 
at 9.30 Saturday morning. Dinah stood 
in the kitchenette drinking 
coffee and trying to remember if she’d 
packed her pink gloves when the door- 
bell rang. Still hanging onto her cup, she 
went out to press the buzzer and open 
the hall door. Ranny came running up 
the steps two at a time, and grabbed 
her, coffee cup and all. Then a big 
brown stain ran down the side of her 
white shantung skirt. Dinah sprang 
away. 

“Look what you’ve done, idiot,” sh 
wailed. 

Ranny said, “You won't care when 
you hear the good news, sugar. Martin 
can’t make it, so the christening is yours 
after all.” 

Dinah drank what remained of her 
coffee. 

“Well,” he demanded. “Say 
thing appropriate. Jump with joy. Fling 
your arms around my neck.” 


some- 


“You fling your own,” said Dinah. 

“Aw, Dinah, don’t be mad about the 
skirt. I'll have it cleaned for you. I’m 
telling you, you can christen the ship 
after all.” 

“IT heard you,” said Dinah, eyeing his 
dark romantic figure with notable lack 
of enthusiasm. 

“T don’t get it.” 

“T know you don’t. If I spelled it out 
in ABC’s I don’t imagine you would. 
Therefore, in very simple English, I have 
another engagement. I’m busy.” 

“Doing what?” asked Ranny suspi- 
ciously. 

“Something that would bore you to 


death. You see, there won’t be a lot of 


admiring people around and there won’t 
be any excitement going on. Unless 
maybe it’s going down to the drugstore 
for a soda. I’m visiting Jay’s family ”’ 

“Oh, Jay. He’s a screwball, Dinah. 
Jay’s no fun for a girl.” 

“Well, at least he’s dependable.” 

“Dinah, don’t be silly. 
mad.” 

“No, I’m not. But you’ve let your 
exploits go to your head and now you 
can’t stop being a dashing hero. You 
don’t care whether I christen a ship or 
not, Ranny. I’m pretty enough, but any 
pretty girl would do. Any girl who will 
look at you with enough adoration in 
her eyes. So you’d better start hunting 


You’re still 


a cup of 


for another one who'll adore. I have t 
catch a train.” 

She marched into the kitchen to put 
her cup in the sink, and then into the 
bedroom to close her suitcase. 

“Hey, you don’t really mean all this, 
do you?” asked Ranny in a dazed way, 

She stopped and looked at him, 

“I do mean it,” she said. “I want to 
christen that ship, Ranny. Badly. Any 
girl would give a lot for such a chance, 
But I’ve just discovered that it isn’t 
worth what I’d have to give to keep up 
with you.” 

Hc stood in the doorway and laugh« 
feebly. 

“ Joke’s gone far enough, honey.” 

“T agree with you there, pal. Out of 
my way now. I have to hurry.” Sh¢ 
started to brush him, but 
stopped a minute and added, “ Buzz off 
and grab a couple more medals, Ranny. 
That’s your league.” 


past she 


SHE COULDN'T find Jay at the train 
gate. And then, when there were only a 
few minutes left, she caught sight of 
him striding through the crowd, but he 
looked as though he didn’t know what 
time it was, or where he was, or care 
about it either. In fact he was almost 
past her when she cried, “Hey!” 

He turned. “Dinah!” He got red. 

“Yes, remember me? I’m the girl 
you asked to visit you this week end.” 

He gulped. “I know, but Dinah, | 
saw Ranny and he told me the christen- 
ing was on after all, so I naturally 
thought a 

“Think again,” said Dinah gently. 
**Ranny had another think coming, too. 

t didn’t set well at the time, but the 
patient will recover rapidly.” 

“Gosh,” breathed Jay fervently. 
“Gosh, Dinah, to think you came. Oh, 
Dinah, you look wonderful.” 

Dinah glanced down at the coffee spot 
on her skirt. She knew then that if she 
spilled coffee down her skirt every day of 
her life from now on, Jay would still 
think she looked wonderful. 

He gathered up the bags and they 
went down the ramp with the rest of the 
hustling passengers. They had almost 
reached their destination when Dinah 
remembered something. 

“By the way,” she asked casually, 
‘whatever became of that WREN 
who was teaching you to dance?” 


Jay grinned and got faintly red 
around the neck again. 
“That was just an_ indoctrination 


course,” he said. “You like to rumba, 
don’t you? Why do you suppose | went 
through the tortures of the damned to 
learn?” 

And as she looked at him, he reached 
over and took her hand firmly in his. 
That commanding officer look had com« 
over him again. Dinah sighed happily. + 


Put Viclory Qint ! 


Hundreds of thousands of Canadians in uniform are doing 
that, voluntarily. They fly through danger, fight in mud 
against withering barrages, escort the convoys in dangerous 
waters, and always for that one increasing purpose: that vic- 


tory, and peace, may be ours. 





by 






PUT VICTORY FIRST 


—, 
Buy Vacrory BONDS 





You can't share their danger or their personal sacrifice, 
but you can get behind them in their final effort. 


Buy the New Victory Bonds ! 
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Proper CAMVING 


makes your meat go further 


A sharp knife is the first essential. If your carving knife 








has not been professionally sharpened recently, we urge 
you to have it done. Once it has a keen edge a few strokes 
of a steel or carborundum sharpener will keep it sharp. 





PORTERHOUSE STEAK— The secret here is to take out the bone 
first (see illustration). Then close up the meat and carve 
across so that each portion has a part of the juicy tender 
fillet. In all carving avoid sawing. Make each incision with 
a single smooth cut. 


ROLLED ROAST—Slice smoothly 
across the grain from the right 
side to the left. Uniform slices 
one-eighth of inch thick make 









MARTHA LOGAN says: 
‘Watch these five points 
to make meat go further” 


1, BUY WISELY! Plan your meals as far ahead 
as you can: but do be open minded when 
you are actually shopping. 


2. STORE CAREFULLY! Don’t risk spoilage! Wrap un- 
cooked meat loosely and store in coldest part of 
refrigerator. Cook ground meat as soon as possible 
after purchase. 


3. COOK CORRECTLY! Remember 325° is plenty hot 
enough to roast any meat. Tests prove you save up to 
44, lb. on a 4 lb. roast by cooking at 325° instead of 
450°, and the meat is juicier, too. 


4. CARVE PROPERLY! The subject of this month’s article. 


5. USE UP COMPLETELY! Next month we'll talk about this 
important way of avoiding waste. 


nice servings. 






Canadian grown meat is 
helping win the war all 
over the world, which is 
why those of us who stay 
at home must make the 
most of every ounce of 
meat we buy. This is the 
fourth advertisement in a 
series, prepared under the 
supervision of Martha 
Logan, and deals with 
carving. Next time we will 
have suggestions on using 
up left overs. 





iaaaet ate i y 

RIB ROAST OF BEEF—Have the butcher separate the back 
bone from the ribs. Remove back bone in kitchen after 
roasting. The roast is placed on platter with the small cut 
surface up and the ribs to your left. Carve thin slices across 
the grain toward the bone. Then with the sharp tip of the 
ife separate each slice from the ribs. 





LEG OF LAMB—Start with the shank to your right, cut slices 
from the thin side to make a solid base on which to stand 
roast, (see illustration). Now starting at the shank end cut 
'/4, inch slices through to the bone. When you have cut as 
many slices as you need to serve every one present, slide the 
knife along the bone from the shank to release the slices. 


SWIFT CANADIAN CO. LIMITED 


-.. a Dominion-wide organization devoted to the conservation 


and efficient distribution of Canada’s food resources 


A recent survey indicates that one 
out of five American women, according 
to a newspaper poll, dye their hair. I 
am inclined to believe that the other 
four reside in Sioux City, Minneapolis, 
Seattle and Waukegan, 


THE COMMISSARY on any studio 
lot would be the Shangri-la of all auto- 
graph hunters, who are as indigenous 
to Hollywood as mosquitoes are to 
Muskoka and black flies to Lesser Slave 
Lake, and just as bothersome. The 
accusations and scorn heaped on an 
innocent wayfarer if he or, in this case, 
she happens to precede Rosalind Russell 
or Bing Crosby or Walter Pidgeon out 
of the artists’ entrance to a broadcasting 
studio, must be heard to be imagined. 
It’s very depressing. 

But studios are guarded with the 
same gentle and unremitting firmness 
that wraps Buckingham Palace in royal 
privacy. With one notable exception. 
Hollywood is concerned with publicity 
and welcomes the press. Locks which 
would have stymied Houdini swing open 
at the magic touch of a pencil point, and 
daily, in the studio dining rooms, silence 
blossoms into millions and billions and 
trillions of words, famous teeth gleam in 
the soft lights and famous smiles weave 
their magic as little 
interviewer and the interviewee—ply 
their trade at dozens of studio tables. 

Writers will tell you that the best food 
in town is served at the studio dining 
rooms. And if you have to wait in line, 
briefly, for a table, there are special 
attractions to temper your hunger. 
Mickey Rooney, the boyish forelock 
dangling over the eternally juvenile 
brow, eats hurriedly between takes of 
“National Velvet.” The constant 
stream of obeisant visitors at the table 
Margaret O’Brien 
Lost Angel) 


eats her \v ege- 


twosomes—the 


where six-year-old 
(Journey for Margaret, 
drinks her milk and 
tables at the gentle direction of her 
youthful mother. You don’t have to 
visit the set or see the fan mail to know 
that Margaret is shooting to stellar 
ascendancy. It’s written on the faces of 
the lunch-table pilgrims. Just as you 
don’t have to be told that 
famous actress at the corner table with a 


the once- 


couple of extras hasn’t been paying 
sufficient attention to her calories or 
her columnists of late. You ask timidly 
if all the men in uniform are actors, or 
are any of them real; and your guide 
interrupts an animated discourse on the 
relation of theosophy to astrology to 
look around and say idly, “All but the 
one over there—he’s a real captain.” He 
is indeed, for it’s Captain Clark Gable, 
an olive stone’s throw away, looking so 
much like Rhett Butler, in spite of his 
Army uniform, that you can’t believe he 
recently stepped out of an Allied 
bomber playing its peculiar part in the 
greater glorification of the Third Reich. 

Now, add to the throngs of extras at 
the studio gates hoping for that “break” 
that will mean fame and fortune—add 
to the boys and girls who stand around 
watching for the movie great—add the 
newer glamour world of radio. For in a 
single block in Hollywood are the 
modern west studios of three 
great network chains. And to these 
strange actionless little theatres come 
day and night the movie and the radio 
royalties and the their 
followers. That had been going on, with 
befitting but comprehensible fanfare, 
for some time. Benny Goodman came, 
and Tommy Dorsey and Eddie Cantor, 
and Bergen and Phil Harris and Sammy 
Kaye and Crosby and Kay Kyser and 
Skelton and Hope. 


coast 


throngs of 


And then came Sinatra. 


Down in the annals with Valentino’s | 
funeral and Clara Bow’s It and Jean | 
Harlow’s platinum hair will go the | 
ecstasy of the bobby socks set over 
Sinatra. Here in Hollywood—where all 
things are fantastic—it stands alone in 
its frenzied fanaticism, You wouldn’t 
forget soon the high-pitched squealing, 
the tense terrific look of the youngsters 
as they race from the studio for a 
glimpse of their adored one as he comes 
out. And “that nice kid,” as his friend 
Bing Crosby said to me, “is a swell boy,” 
not quite knowing what caused it all 

. but it’s Hollywood aoe 





best dressed women recently, is 
fast becoming one of Warner's 
brightest twinklers. She shows a 
new hat and floral arrangement. 


There’s a new star in Hollywood with 
a new kind of talent. He’s being hailed 
as a comedian such as hasn’t been seen 
in a generation; and his name is Sammy 
Kaye. At the moment you could 
call him the actor’s actor, for it is 
in the 
great 


inner sanctums of the movie 
that you hear the wise words 
about the greatness of Kaye. The fact 
that Broadway saw and loved him a 
doesn’t disturb 
Nobody has been really 


matter of years ago 
Solivwood. 


“found” until the movie capital puts 


the finger on him. No doubt about it, 
Kaye’s first picture “Up In Arms” 
establishes him to the movie millions as 
he has already been established with the 
Broadway thousands—as the top-rank- 
ing funny man of today. For he is not 
just a facile reader of cleverly written 
lines, or even an endearing personality 
or a slap-happy individual. He is the 
real comedian who uses his hands and 


Alexis Smith, Canadian girl 
selected as one of the world’s 


face and feet and every ounce of his 
indefinable personality to make you 
smile and laugh and roar. He has 
Chaplin’s genius for putting you on his 
side—for gaining your sympathy while 
you laugh at him. He has another 
amazing quality in that he is good- 
looking enough to do romantic interest 
parts as well. In his first picture he is 
cast with Dinah Shore, with a safe 
romantic pair to take care of the moon- 
light and roses. But the two principals 
turn out to be just as romantic and 
exciting as anyone, and there are no | 


# Continued on page 37 | 
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HE gave his youth, with 

all the easy ways, the 
eager joys and the high 
hopes of youth... He gave 
his time... and every hour 
of it... took orders through 
long training... then, he 
took the order to advance 
. .. and gave up all his 
future years...We are ask- 
ed only to lend that other 
youths, as keen as he, may 
grasp the prize he gave his 
life to gain... Shall we do 


less than all we can? 
Vstory Bonela 


Metropolitan Life Insurance Company 
(A MUTUAL COMPANY) 
New York 





Frederick H. Ecker Leroy A. Lincoln 


AIRMAN OF TI BOARD PRESIDENT \ 
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TS AND 
RASSHOPPER ~~ 


Recently there lived a Grasshopper who was 
a popular crooner. Like his famous great- 
grandfather in the fable, he was allergic to 
hard work. 


Next door lived an Ant who worked in a 
ee war plant. He was a great-grandson of the 
fabled Ants and just as industrious. 

The two were friendly, however, having 
forgotten the old family feud. 


Then one Spring day the Ant decided to 
plant a victory garden. He started immedi- 
ately, spent every morning and week-end 
working in it, and soon had a fine crop 
growing. 


This was too much for the lazy Grass- 
hopper. It almost made him ill just to watch 
his neighbour doing this extra work. So he 
tried to taunt the Ant into giving it up. 


e 

“Nyah!” he sneered, “all those backaches 
—all that dirt under your fingernails — and 
what do you get out of it?” 


“T get enough fresh food to eat all Summer” 
answered the Ant. 


> 


“Shucks!” snapped the Grasshopper. “I 
can duy the stuff any time. All I have to do 
is carry 1t home!” 





“That’s not the point,” chided the Ant. 
“I’m helping to save our country’s precious 
food. And by supplying my own vegetables 
during the summer, I’m leaving that much 
more for the canners to pack. So next winter 
we'll have canned foods to eat.”’ 


? 
2 






















“Phf-f-t!” retorted the Grasshopper, with a 
jet of tobacco juice. 

Then came the Winter. Being hungry, the 
Ant and the Grasshopper went to the store 
to get some canned foods. “Sorry,” said 
the grocer, “I won’t have any more until 
Tuesday.” 

The Ant turned to the Grasshopper. 
“See!” he screamed. “What did I tell you! 
If you, too, had planted a garden, we'd have 
found some canned foods. By rights, you 
should learn your lesson by starving tu 
death. But since you're sure to escape that 
fate, I'll take matters into my own hands!” 


So saying, he drew out a pistol and shot the 
Grasshopper dead. 
MORAL: 
LET’S Alt PLANT VICTORY GARDENS THIS SPRING! 


WHY CANNED FOODS ARE SO 
VALUABLE IN WINTER ... 


1, Because they give menus appetizing 
variety ...they’re packed at the peak 
of flavour-freshness! 
2. Because they permit balanced meals 

. supply vitamins and minerals when 
you need them most! 

+...+ and remember... . 

3. They make meal-getting easy and 
quick! Always ready to use! 
4. They're economical! You pay only 
for what you eat, and save fuel by just 
heating. 


This message is contributed in support of Canada’s Food Conservation 
and Nutrition Programme by the American Can Company, — Montreal, 
Hamilton, Toronto; and the American Can Company Limited, Vancouver, 














You can’t say no to a soldier” goes for the movie stars, too, ana 
a request to sing or act at the Hollywood Canteen is seldom re 
fused. Such famous singing celebrities as Dinah Shore, Ginny Simms 
and Frances Langford join forces for a special songfest for the men 


previews, autograph seekers and press 
agents, you have a four-star technicolor 
feature more spectacular, amazing and 
colorful than anything any studio ever 
You have in the 
flesh—and what flesh !—Hollywood. 
All this doesn’t rush at you the 
minute you step off the train, of course. 
At least it doesn’t if you come copy- 
bound from Canada and are caught up, 
as I was, In a maze of living and eating 
problems that make star dust just dust 
until you get them settled. Fred 
MacMurray or Hedy Lamarr never 
looked one tenth as exciting as the 
hotel manager who finally melted—as 
an international good will gesture—and 
agreed to find a corner for a weary cross- 
country pavement pounder at the key- 
spot Hollywood Plaza, where Sinatra 
Burns eats 
breakfast and Bergen works on _ his 
Charlie McCarthy script, but where 


oh heavenly day! 


put on the screen. 


gets shaved and George 


| also sleep. 


THERE ARE no rubberneck buses 
since the war. But it is hard to imagine 
what they could show you that would 
rival the sights to be seen at Hollywood 
and Vine any fine day. There used to be 
the great stone piles of mansions that 
were the estates of the stars. But today 
many of the headliners have traded thei: 
castles for hotel suites or apartments, or 
have moved to lucrative ranches that 
vill pay off in butter and eggs when 
glamour ceases to be a saleable commod- 
ity. Ann Sheridan showed me her new 
pig trough and Gail Patrick her 
chickens! Newcomers want to be near 
the studios and the shopping districts 
because of the gasoline shortage (espe- 
cially since so many of the younger ones 
have had their family circles hit by the 
draft), and there is a big backlog of men 
and women in the industry who live with 
their families (the same ones year after 
year) in pleasant houses on tree-shaded 
streets, and disten to homework and do 
the family marketing, even as you 
and I, 

It’s the little things, basically, that 
make you realize you’re not in Van- 
couver or Halifax like walking 
down the street and becoming gradually 
aware, in the noon-hour rush, that the 
portly middle-aged man swinging along 
ahead of you is wearing a long flannel 
dressing gown (the figured kind that is 
always left last on the seven-ninety- 
eight rack at Christmastime) and a pair 
of red bedroom slippers; and his com- 
panion, also pushing 60, is clad in Boy 
Scout shorts and a Hawalian pink 


flowered shirt, while the woman ahead of 
them, in the bright scarlet one-piece 
slack suit and white pineapple curl 


All around 


bovs and cirls In bobby SOCKS 


bob, must be around 80. 
them are 
and slac ks and sh rts, and so many gay 
colors of every variety that the good 
little black dress I left Canada with 
suddenly took on all the dismal implica- 
tions of deepest mourning garb. 

There is a kind of horizontal dressing 


+ 


in Hollywood, too, that means you can 
divorce head from torso from feet, and 
let your whimsy be your guide. It is 


| 


not unusual to see a highly formal hat 
with feathers and veiling, high-heeled 
slippers, gloves and dressy bag, to the 


, 
accompaniment of the loungiest beach 





Little Margaret O’Brien, hailed as 
the first big little star to really live 


up to advance notices. since 

Shirley Temple, wins equal praise 

from the men in uniform and 

civilians at home for the MGM 
hit, “Lost Angel.’ 


slacks and bobby socks. In effect, you 


can wear anything’ without 


noticed 


being 
with the possible exception 
of a pair of long cotton stockings! 

This unhappy writer, falling heir to a 
malady 


not - uncommon _ tenderfoot 


brought on by an overindulgence in 
‘ * 1 . 

citrus fruits the first week in California, 

was daubed arm and leg with sooty- 

looking medicants which made full 


wwe ' 
coverage advisable. The resultant thick 


cotton stoc king s and long-sleeved high- 
necked sweater evoked the greatcst 
interest at one big studio where per!- 
wigged period actors, cowboys, clowns 
j 
i 


and even a couple of elephants walked 
| 


about prac tically unnoticed. 
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LIPSTICKS 
Apple Red 
Red Coral 
Red Velvet 
Red Raspberry 
95 1.25 Refills .50 .75 


POWDERS 


Peachbloom 
Mauresque 
Sporting Pink 
Opalescent 


1.23. 200. .3.75 
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Dou’: Be A Phone Hound 


It’s an a-vful temptation to sit at 
the telephone and do your ordering, but 
you’re missing a lot of good exercise if 
you do. It’s better for your health and 
pocketbook to walk briskly to—not 
necessarily the nearest, but the best 
shopping district and bring home the 
bacon. Your grocer will want to pin a 
medal on your for taking one 
delivery worry off his -harassed mind. 
It’s a good idea to treat yourself to 
one of those wicker baskets on wheels 
(the kind shown in the sketch), then 
you'll be able to stride out with shoulders 
back, and not look like an overburdened 
carthorse under an avalanche of parcels 
and bags. Also a stout pair of shoes are a 
‘must’ to make walking fun instead of 
pain. 

Here’s a word of warning. When you 
get your food home and start preparing a 





chest 


meal, beware of constant tasting. It’s 
astonishing how calories can add up 


this way—and unwanted pounds roll 


on. One girl we know chews gum while 
the 


resist urge to 


just to 


she cooks 
nibble. 





Hands On Parade 


Day after day your hands take an 
awful beating—it seems as if you're 
always in hot water. The best trick we 
know is to have several bottles of hand 
lotion around the 
strategic places. One in the bathroom 
for first thing in the morning and last 
thing at night hidden in a hall 
table drawer to use just before putting 


spotted house in 


one 


on your gloves and, most important of 
all, one over the kitchen sink. Anoint 
your hands at least a dozen times a day 
to keep them soft and smooth. 








Keep Up The Good War Work 


It’s pretty exciting, that first home 
of yours, and you can become so ab- 
sorbed in it that you think, dream and talk 
of nothing else, with the result you may 
be a weeny teeny bit boring to your 
friends—especially the unmarried ones. 
You’ve probably been exposed to women 
talk in monologues about the 
idiosyncrasies of their husbands’ diets 
or their brand-new recipes. And then, 
when any subject comes up outside the 
home sphere, they’re complete dumb- 
clucks. That couldn’t happen to you, of 
course, but do give yourself plenty of 
outside interests. Sign up for shifts at 
the canteen, Red Cross groups, or help 
out the sadly overworked nurses in 
hospitals. Your home will seem even 
more wonderful if you leave it for 
awhile, 


who 





The “‘Child-Wife”’ is Dated 


\ happy marriage depends on a lot 
more things than just keeping in trim. 
You’ve got to be mentally alert keep 
up with the times and in step with the 
man in your life. Otherwise he may grow 
very weary of treating you as a precious 
little nitwit and laughing at your childish 
prattle. It’s safer and a lot more fun if 
you can occasionally tell him a thing or 
and take a 
sprightly interest in his problems—and 
mind you, that won’t happen if you keep 
your nose in love stories and who-dun- 
its. Don’t let either your mind or your 
looks go into a slump. 


two about world events 
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New Beauty Method 


can bring yoy 
moother Softer Skin 


PROVE ITIN YOUR OWN Home IN 14 DAYS 





Sa oe 
sats eek esl a 


How often a woman wishes ... that her face looked as young as 
her shoulders. Compare your shoulders with your face. Isn't it true 
they look years younger. You see, shoulders stay smooth, soft, elastic 
—while faces have pores clogged with make-up, unable to breathe 
for hours at a time. And when pores can’t breathe, skin becomes 
lifeless, wrinkled and prematurely aged. But this needn't happen 
to your complexion. For Palmolive offers a simple, easy way to 
keep it young and lovely—the proved Palmolive Beauty Massage! 





At home, prove how you can look younger in 14 days! 
Each time you wash, with a face cloth, massage warm, rich 
vitalizing Palmolive lather thoroughly into your skin for one 
full minute. Now a quick rinse and pat dry. Remember, it 
takes only a minute, but it is that extra 60-second massage 
with Palmolive’s gentle lather, that activates your 
skin's circulation, clears the pores and lets them breathe. 
Oily or dry skin becomes elastic young again. 





Palmolive offers you believable proof! Palmolive’s 60-second p 9 


\ 
x 2 4 Cc LUZ 
N), beauty massage has been scientifically tested on 1285 women ar 
) by 36 doctors. And 1016 Canadian women have tested it U7 
\l)_ in their own homes. Their reports prove conclusively { 
SY , 


Palmolive’s 60-second Beauty Massage brings 
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me Ss \ lovelier complexions—in just 14 days! Try it 
IMPROVED ~\ for 14 days. Let it make your skin as 7 
ie ~ young-looking 
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"fll never go back to him ... ever/” 


Otay as Sweet as You Are 


“So they were married and lived happily 
ever after” is what the storybook says — 
but that’s only a fairy tale. However, here 


are ideas for making that wish come true 


Keeping in Trim 


Here’s the story of two girls who went 
centre-aisling just about the same time. 
Like most young married folk they were 
for lots of 
furniture and stuff, so there was no spare 


saving up things—rugs, 





cash for trimmings such as_ beauty 
’ parlors. Our first bride felt there were 
™ more important things in life than 
Mother: There, there, what's Fred done to my little girl? é keeping up appearances. “After all,” 
Wife: Nothing—that’s the worst of it. He ignores me—treats me as if I weren't his wife—as if Py ys she figured, “I’ve got my man, so why 
we'd never been in love. I can’t stand it another day! oe should I worry?” Hair, complexion and 
figure all slumped because she was too 
lazy to learn beauty homework. And 
‘ so there came about the gradual decline 
and fall of a perfectly good marriage. 
The other girl was a smarty. She 


took no chances on losing the man in 
her life. No, ma’am! She made sure she 
hold roomful of 
es any day in the week. How? By 
using the old bean for something other 
than a hat 


could her own In a 


> o:s mis 
Be Your Own Beautician 


rest. Below Chatelaine 


The first place to show signs of neglect 
will be your hair. In the days of singl 


blessedness you trotted off to a hair- 


brings you her secrets for staying smart. 





to wash and set your own locks. Shop 


— 


Mother: My darling, from all you've told me, 
I think it’s my fault. There’s something I 
should have explained. You know, a wife can 


Mother: Yes, dear. Now listen to me. My 
doctor always advises Lysol disinfectant for 
feminine hygiene. It cleanses so thoroughly, 


round until you find the perfect shampoo 
for your type of hair. It’s tricky business 


learning to set it, but you'll soon get the 
hang of it if you choose a simple style 
But don’t keep the same 
with 


often lose her husband's love because of one 
neglect. Most men can’t forgive—carelessness 
about feminine hygiene. 


and deodorizes. It won't harm sensitive 
tissues, either—just follow the directions. 
You'll find Lysol is easy and inexpensive 
to use. 


of hair-do, 
style 
ideas, 

In the days when you shared an 
apartment or a room with a girl friend 
it was all right to go round with your 
face smeared with cream and your hair 
twisted in a washerwoman’s knot on top 
of your head. But now there’s a man in 
your life t’aint clever to appear with an 
unattractively shiny face—looking lik« 


forever—experiment new 


Wife: You mean—I could have avoided all this? 


CHECK THIS WITH YOUR 
DOCTOR 


Lysol is NON-CAUSTIC—gentle and 
efficient in proper dilution. Contains no free 
alkali. Is not carbolic acid. EFFECTIVE—a 
powerful germicide, active in presence of grounds for divorce right off the bat. 
organic matter (such as mucus, serum, etc.). Give vourself a homemade facial when 
SPREADING—Lysol solutions spread and | yoy havea hot bath 
ECONOMICAL |: 





' 
dresser, but now you may have to learn 
| 


©6060 2% 


« St Cok Tey 


| v\ ‘\ \ \ 


\ 


let the steam drive 


thus search out poems. the cream into your pores, the n be sur¢ 
small bottle makes almost 4 gallons of ' ot « fe So bee 
: ; ac 7 a o wipe off all excess cream with a pad 
solution for feminine hygiene. CLEANLY a ae eae 
J soaked in (delicately scented) skin lotion. 





ODOUR—disappears after use. LASTING 
—Lysol keeps full strength indefinitely, no 


Husband (sometime later): How’s about a earn Pen 
matter how often it is uncorked. 


kiss, dream girl... 


Wife (to herself): Umm, everything’s wonder- 
ful again—thanks to Mother’s advice. She 
was right about Lysol—I use it always now! 


Housework—Right And Wrong 

















What with dusting, tidying and cook- 
ing, you’re not going to have much spare 


time for gym classes—besides you won't 


GUARD YOUR FAMILY AGAINST 
INFECTION 


Lysol is ideal Antiseptic for Cuts, 
Burns, All Minor Injuries 


Deadly infection often starts from the small- 
est cut or bruise. Be careful ...use Lysol 
early, in proper dilution as directed. Lysol 
recommended and used by doctors and 
hospitals everywhere is concentrated; used 
diluted it’s amazingly economical. Keep | 


wal: —plwave? 
Lysol in your home—always! a oie hen tk thalinbaniehchetvaiipdsenanebepeepenien 


need ’em if you make your daily house- 
When 


don’t 


hold chores a series of exercises. 
vou bend to dust table 
collapse in the middle, keep your back 
straight and bend at your knees. (When 
vou sweep, use your shoulder muscles as 
well as your arms.) When you take thos« 
dozens of trips up and down stairs, run 

walk—it’s better for your figure. 
When you’re walking around the house, 


legs, just 





don’t 


For FREE booklet about Feminine Hygiene 
and other “Lysol” uses, send postcard to 


Lehn & Fink (Canada) Ltd., Dept. M.H., 


be ever-conscious of your tummy pulle« 
in. And when you relax to listen to y 





9 Davies Ave., Toronto 8, Ont. favorite radio program, don’t slump in a 
. heap in a chair—sit gracefully even if 
a> ame : a a . 
Disinfectant there's no one round to admire you 
Address , 
oe raceme because that’s the way good habits ar« 
FOR FEMININE City Prov.___ formed. 


~ Copyright 1944, Lehn & Fink (Canada) Ltd. 
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BY APPOINTMENT 


H. M. QUEEN MARY 


Yardley English | 
Lavender—"The 
Lovable Fragrance” 
which charms night 


or 5.2, : 4 i a ’ 
a == | - . If you would discover 


exquisite complexion 

| care—then it is 
RN NW) 7 J, waiting for you at 

bee et Mee Se tee 4 

Paap Scere Te ey all the better drug 

and forming a perfect , 

powder base—$1.25 ad : and department 

stores—in the one 


word “Yardley”. 


It is waiting for you 







YARDLEY , |, 
P9ish Complexamte” in the gentle, 







fragrant lather of the 
longest lasting soap 





(7 Wiikesedetiae you have ever 
Co 





— it a P rf j 
i 3% “a oferta tare ! used—in a cream of 
ae ee Ae FT 
39> ))jA ASS heavenly texture— 
 \aes / ane re 
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in a flower - fragrant 
powder as soft 

as silk—in the ever- 
youthful breath of 

the Yardley Lavender— 
and in the whole 
lovely range of the 
Yardley Beauty 
Preparations. 


Yardley Englis 
Lavender Soap— “ 
for kindly, 
fragrant cleansing— 
35¢ a long-lasting, 
large cake—3 for $1. 


LAVENDER AN OD BEAUTY PREPARATIONS 


re a 
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Hands at the Helm 


Adelina Radziminska was study- 
ing technical drafting at the Aca- 
demy of Political Science in 
Warsaw at the time of the Ger- 
man occupation. She escaped 
from Poland in 1940—crossed 
on foot through Slovakia, Hun- 
gary, Yugoslavia, Italy, France, 
Spain, Portugal — arrived in 
Canada in September, 1943. 
Adelina’s strong, capable hands, 
which won her a national row- 
ing championship, now help to 
build ships for Canada’s navy— 
Adelina is a draftswoman in a 
naval architects’ office, is eager 
to continue her technical career 
in Poland. Adelina keeps her 
hard-working hands soft and 
feminine—she always has Cutex 
Hand Cream in her desk, and 
smooths it in when she comes 
into the office, after washing. 
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Marianne knows how aw- 
fully important it is to keep 
waist and hips slim, develop a 
nicely rounded bosom and well- 
shaped legs. She keeps a strict 
watch over her weight and 
measurements and does exer- 
cises twice a day. Here’s a 
deep breathing stunt she uses 
to help make breast muscles 
firm. Stand with feet apart, 
bend elbows and place hands 
on the back of your head. Raise 
and lower your chest—or rib 
cage as it is called by the 
experts—and breathe deeply 
as you work, 





Here’s a fine hip-slimming 
exercise—good for thighs too. 
Stand very straight with your 
feet together. Then lift one leg 
as close to your chest as pos- 
sible and clasp it with your 
arms. You'll feel rather like a 
penguin and you'll probably 
lose your balance, but don’t 
compromise and bend your 
back. Hold the position for a 
count of ten, then lower your 
leg and raise the other one. 
Alternate—first one leg, then 
the other, 20 times. 
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larianne is just as keen on 
ood posture and_= graceful 
carriage as she ts on cultivating 
a slender svelte figure so she 
practices these ballet-dancing 
arm movements. Stand with 
feet apart, raise arms sideways 
to shoulder height. 


vead and back erect and your 


Keep your 


elbows straight as you swin 
your arms, ever so gracefully, 
icross one another in front of 
vour body. Be sure not to 
vend vour elbows or the exer- 


cise loses 90° of its value. 





Don’t ever forget that glowing 
radiant health is an inside job, and 
no one can be really beautiful without 
it. Marianne knows the _ tie-up 
between good food and good living. 
She makes milk, whole wheat bread 
and salad a “must” on her daily diet. 





This needs a little co-opera- 
tion trom one of your buddi Ss. 
Marianne does it to keep the 


én upper part of her arm round 

aH 

e t 

ae and firm and to exercise shoul- 
eo der muscles. Stand with back 





straight as a ramrod, then rais« 


your left arm side 


ways to 


shoulder height with the palm 


For waist-slimming and also foi 
strengthening back muscles Marianne 


‘ ' 
facing forward. Have someone 


recommends this one. Stand with place a hand under your wrist. 
feet apart. Take one end of a towel From then on it’s a match of 
in each hand, raise your arms over- strength to see who can push 
head. Keep knees straight and bend hardest. As you try to lower 
your trunk from side to side as you your arm to your side, youl 


pull on each end of the towel and partner tries equally hard to 


stretch it as taut as possible. 


push against you, 


~< 
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by MARIA BEALE 


UCH HAS been writte non how to be the + X » 
I perfect hostess, but seldom a line about 

the perfect guest. Vastly unfair this, and 
high time something was done about it. Year 
after vear the guest goes blithely along, scattering 
headaches and insomnia where he may, while \ 
the hostess, living up to standards set by some of \ \ 
the best brains in the country, smiles grimly and \| ‘ 
goes on being “ Perfect.” ; ) 

Let’s to the frank question: how do you rate 

as a guest? To discover this, just answer the Vamp type 


simple questionnaire listed below compiled by 
the BSHH (Benevolent Society of Harried Hostesses), an 


organization gaining muc h ground these days, gravely endanger- 


] 


ing the status of the guest and threatening him with extinction, 


Let’s Face It. Give yourself five points for every question 


+ 


answered No, in the following group: 





1. Do your visits develop into a Topsy 


who just “‘ growed’’? 


a 2. When family differences arise (which 
7 > SS nf we hope they won’t) do you add your 
4 * | : two cents worth? 

v ge \' \. 3. (a) (to be answered by female guests). 
* Do you act as if you thought you 
= . 7 > ' , 
were irresistible to your hostess 

husband ~ cenernl? 

husband and men tn general? 

Old soak & 


(b) (to be answered by male guests). 
Do you act like heaven’s gift to 
women, especially your host’s wife? 


4, Does your conduct suggest that your hostess is running a 


three-ring circus and you should be amused 24 hours a day? 





5. (a) (to be answered by female guests). Do you wash your 
unmentionables and drape them coyly around the 
bathroom to dry? 

(b) (to be answered by male guests). Do you carve fancy 
patterns in your hostess’ best linen towels, cleaning your 
razor? 

6. While others enash their teeth outside the 
bathroom door, do you fill the only bathtub 
in the house with all the hot water, then soak 
like a sea-lion? — ag 

7. Do you leave unpaid telephone bills for you! f }}} 


hostess to remember you by? 


So Wartime Seamstresses, Sewing 
Tanks with Blow Torches, Take 
ASPIRIN for Almost Instant Relief! 


8. Do you lap up coffee, sugar and tea bought on 
vou! hostess’ ration card, instead of producing 
your own? 


I , 


9. Do you borrow your hostess’ writing paper 





your host’s fountain pen and then ask for a 
te rn? . . . . 

stamp! Infernal heat! Metallic din! Fiery, ... quick... and rated as one of 
blinding sparks! Heavy helmet! the safest analgesics. Be ready 


Yet when neuritic or neuralgic when headache strikes you. Make 


; : ts ' 
10. Do you prefer the brand of cigarettes that 
other people smoke, especially vour hosts 


i] + 


11. Do vou act as if your visit was really a res 


















_ > 
Se cure! ° ° ons 
; 12. Does the gift you brought your hostess look like a fugitive pain sets in, or when heads start sure you have Aspirin. 
. Fy, e , ° o . + 
from a rummage sak throbbing, there’s no time for a Aspirin is made in Canada, and 
> oe Ch oe ”? ee ‘a es k 
™ Self-Examination. Give yourself five points for every let-up. Aspirin” is the trademark of The 
rip he oe Yes, in the oe Ups he ae So, many war-workers take Bayer Company, Limited. If you 
. Do you reward your hostess (after all she did try hard!) witha — aes : ; : 
» piceane tevad aad tekier lether? Aspirin for relief of their suffering. don’t see the Bayer Cross on each 
: 2. When your hostess kills the fatted calf Aspirin is effective...dependable tablet, it isn’t Aspirin. 
es lor you, do you throw a tew crumbs 
Ss J j of praise her wav? 
Bk (Mit 3. When vour hostess offers you a breakfast 
4 a eS) tray in bed, do you relax and take it? 
> F ane leap wich lata gt sii Saget se Hoe WHY ASPIRIN WORKS SO FAST! Drop an Aspirin Table? in a 
— —e ? : | rt : crs a = vi ey glass of water. Instantly it starts to disintegrate. In 2 seconds, it’s 
— opi when our Nosctes nt ain iO! aa ’ . 
op’ a %* ; i ae Saas Oeatiae ready to begin its work. That’s what happens in your stomach 
’ ye when you take Aspirin . . . hence almost INSTANT RELIEF! 
. \\ hen the olispring ol the house pecomes 
\ | iy obstreperous, ck you remember you w ’ 2 
\ 3 ee ee a LESS THAN I* a tablet in the Economy Bottle 
OUNL OG Ot SCII 
ay ¥ 6. Do vou reward all the trouble you have 
, Juvenile problem caused the domestic help, if any, with 
something more than a smile? 
7. Do vou retrain tron taking that extra cocktail that makes 


yvoua boon to vourself but a bab on to evervbody else 


> 
8. Does vour attitude toward the household pets imply that 


you remember your hostess + Continued on page 92 
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Does Your Skin Say 


Both 28—yet see how little san f 


IGURE control was a man’s size 
job in Grandma's day 


FOR YoU TODAY 1IT'S\/7 


OTR 


Many women today are doing 
man’s size jobs. But whatever the 
job—standing, sitting or walking 
—you can relax in a comfortable 
foundation. Fifty years 
of successful corsetry 

} experience goes into 
ay F every Nature’s Rival and 


LeGant foundation. 
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make one look years older! 


Every woman knows you look as young 
as your skin. If your skin is dry and flaky 
it can add years to your appearance. If 
it is etched with tiny lines, you may 
look years older than you are. 

But if your skin is smooth, soft and 
fresh, you look youthful—often years 
younger than your birthdays. What does 
your skin say about you? If you want it 
to say, “I’m young” —get a jarof the new 
Noxzema Cold Cream and start using it 
today! Notice, the very first time you 


Sse stsstssstssscnetsststssnescc 


use it, how different it is! Your skin feels 
cool, tingling, stimulated. That’s because 
Noxzema Cold Cream contains special 
soothing, freshening ingredients not found 
in any other beauty cream. It cleanses and 
softens the skin. Helps refine texture— 
helps keep skin looking fresher . . 
younger with every application. 

See how much this remarkable new 
Noxzema Cold Cream can do for you! 
Get a jar at any drug or dept. store to- 
day! 17¢—29¢—55¢. 
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Beauty 
revilies 
tok 


HAVE YOU fallen for the smooth-on- 
top hair-do? It’s fine and dandy as 
long as it doesn’t make you look like 
Whistler’s mother—a sort of meek down- 
at-the-mouth expression. A too sleck 
hair-do can only be worn becomingly by 
young fry whose phizzes are fresh as the 
morning dew. 
etching little lines here and there, it’s 
best to compromise with the latest fads 
and fashion. A smooth-on-top style can 
be relieved by curls upswept at the sides. 


As soon as years begin 


* * + 


We really didn’t think there was any- 
thing new to say on the subject of 
nightly face creaming, until we heard the 
story of a famous actress who works at 
high tension at rehearsals and 
formances, but who makes her creaming 
routine a regular ceremony. 
she seats herself at her dressing table she 
tucks all her worries and problems away 
for the following day and does a com- 
plete tuning-down mentally, so she'll be 
ready for a good night’s rest. It’s all a 
matter of forming the habit of relaxation 
at this particular time. Apply your face 
cream with both With yout 
whole palms and fingers work upward 
and outward, gently and evenly. There’s 
something 


per- 


As soon as 


hands. 


about the 
hands combined with 
It all helps to 


of the day. 


very soothing 


warmth of you 
smooth velvety cream. 
dismiss the cares 


a ok * 


Here’s a word about personal cleanli- 
If we bathe each day and don 
fresh lingerie and stockings we probably 
feel pretty tidy and immaculate. But 
there’s still one black mark against some 
of us—foundation garments. It’s not 
nearly so easy to wash and have them 
dry and ready for wear next morning, as 
it is with stockings and undies. But how 
distressing to be spick and span from head 


ness. 


to foot and then have to wriggle into a 
rather grubby-looking girdle or corsel- 


ette! It spoils the whole feeling of 
What’s the 


Splurge yourself to two or more founda- 


pe = 


answer? 


sonal daintiness. 
tion garments and keep one constantly 
on the wash line. 


* * « 


There are certain parts of us, the thin- 
skinned areas, that need extra protection 
from 
climate 
wrists. 


extremes in temperature and 
knees, knuckles and 
When you’re using soothing 
lotion on your hands to keep them 
smooth and attractive, don’t forget these 
they 
much as your mitts; because they’ re 


elbows, 


other parts rate a rub, just as 
thin skinned, they’re more susceptible to 
cold and blustery weather than the mor« 


padded areas of your anatomy. 
* * k 
Do you know that foundation creams, 


lotions or cakes are 
boons to those who suffer from blemished 


one of the greatest 


skins and to the not-so-young who want 


to cover up tiny lines and wrinkles. A 
good mat finish will do wonders in 
simulating a beautiful complexion. If 


you're a dry-skinned type, better choos 
foundation cream or If you’re 
normal or oily skinned use one of the 
cake types. of 


lotion. 
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BAD BREATH? 








a a 


of all adults have bad 


oO 
76 i, breath! Play safe—use 


COLGATE’S TOOTH POWDER 


Scientific tests prove conclusively 
that in seven out of ten cases 
COLGATE’S TOOTH POWDER 
instantly stops oral bad breath. 


SAVES YOU MONEY! Compared to 
other leading brands, a large tin of 
Colgate’s gives you up to 30 more 
brushings, a giant tin up to 46 more 
brushings—for not a peany more! 


TIP TO SMOKERS! Colgate’s Tooth 
Powder is one of the quickest, 
easiest ways to guard against 
tobacco stain and tobacco breath! 
Get Colgate’s today. 












COLGATE’S ra 
TOOTH POWDER «meee 
25< 40c STS 
CLEANS YOUR BREATH AS ToorH 
IT CLEANS YOUR TEETH POWDER 


Colgate’s Nylon Toothbrush 


Cleans those” Hard-to-get-at” = speciAL 
places, Colgate Nylon bristles YALUE 29¢ 
can't get soggy. 


For a Skin that 
Attracts Choose 











Mercolized Wax Cream 
Is your complexion as young as you? Or has 
d € grime, or neglect made it look dull and 


yea! older? 
let it help 


suppleness 


Use Mercolized 
your skin 


Wax Cream and 
regain some of its lost 
Begin tonight with Mercolized Wax 


Cream. Don’t delay. Tomorrow or next week 
your skin may have lost a little of its ability 
to recuperate. Mercolized Wax Cream makes it 
px ble for every woman to give her skin 
expert, inexpensive care at home Use 
Mercolized Wax Cream regularly, an easy step 


to a better complexion 


Try Saxolite Astringent. Dissolve Saxolite in 
one-half pint witch hazel to n a beneficial 


t lotion for daily skin care 


igent 
At all drug and 


\ VASSAR 
WAVERS 






department stores 


x 
») 
Sr A er h always have that well 
groon Ok use these popular curlers 
Soft, r rritating metal to hurt hair or head 
Easy to use and to leep on. Vassar Wavers 
make smart curls or sophisticated waves 
8 for 25c or 34 for $1.00 at notion counters or 


W. J. Caley & Co., Dept. MA-5, 2! King St. E., Toronto 





As most of us have only a very sketchy 
knowledge of our predecessors, it’s 
safest, from the standpoint of eugenics, 
not to marry your first cousin. 


Debunking Prenatal Influence 


Much nonsense, based on superstition 
and ignorance, has been circulated about 
the dangers and achievements of pre- 
natal influence. You’ve doubtless heard 
tall tales of horror of how a mother 
frightened by a horse will bear a child 
marked by a horse’s hoof, or if she sees 
blood her child will have a red birth- 
mark, and so on, ad nauseam. In fact, 
the story that, if a pregnant woman 
gazed at a rabbit, her child would be 
born with a harelip, gained such pub- 
licity that one country prohibited 
butchers from exhibiting rabbits in 
their windows—just in case a lady in 
‘“‘an interesting condition” passed by. 

There is another popular belief, that 
listening to fine music, gazing at 
beautiful pictures will have great influ- 
ence on the unborn child’s artistic 
future. It’s all a lot of bunk! The only 
influence an expectant mother has on het 
child is where her own physical con- 
dition is concerned, It’s important that 

1e should be in good health. But the 
child inside the mother is a separate 
organism. The only physical connection 
is the placenta and umbilical cord 
through which certain chemicals pass 
from mother to child. There is no con- 
nection between the bloodstream or the 
nervous system, so it’s a_ physical 
impossibility for a child to be affected 
by its mother’s mental impressions 
except when they actually undermine 
her health, 





The old Iaw of the survival of the 
fittest, which kept the race strong and 
healthy, is exactly reversed in wartime. 
It’s the fittest who are being killed while 
the weaklings are well cared for in 
hospitals and asylums. Whether or not 
we're breeding intelligence and health 
out of the race is a serious question. 

If so, the solution lies in eugenics 
making what we’ve found out about 





It's just an old midwives’ tale that 
a baby will be born with a harelip 
if its mother was frightened by a 
rabbit innocently crossing her path. 


heredity an important factor in every 
marriage. 

With this sobering thought in mind, 
can you honestly say, “But I’m marry- 
ing Bill—not his family”? The truth ts 
you're not only marrying his family but 
he’s marrying yours. And your children 
will show some of the best and some of 
the worst traits of both sides of the 


house, + 
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limits to what Kaye will achieve on the 
screen, 

Only thing the movie moguls will tell 
you—and the talk in every studio today 
turns to Kaye once in the day at least— 
is that he is so vivid that he has the 
capacity to make a picture seem dull 
when he is off the screen. There is such a 
thing as being too big for general wear 
and tear. Obviously, like Chaplin, he 
must have a picture tailored exactly to 
his talents. Since he and his clever wife 
write a great deal of his material, there 
is no reason why he shouldn’t. But 
Sammy Kaye is an experience more than 
a person; he’s the talk of Hollywood. 


| HATE to mention this, as though you 
didn’t have enough trouble what with 
one thing and another just now. But 
there is a new development in the 
juke box, and as usual, Hollywood has 
it going full strength. There is a new 
device which now not only wails or 
shouts at you (depending on the record- 
ing) as you eat an innocent sandwich, 
but which has a screen (the size of a 
small window, set up to hatrack top 
height) so that you can now see what 
you’re hearing, or words to that effect. 
It lasts for a record’s length, and for a 
nickel you can see a hillbilly band or a 
moanin’ low chorus singing while you 
listen; you can see a romantic young 
man making love to a romantic young 
lady, and singing his tonsils out while 
he does it, to,the tune of “I didn’t sleep 
a wink last night’? so vehemently that 
you will probably be in the same 
predicament yourself tonight. For, as 
you might imagine, it isn’t the top- 
ranking singing or dancing star who 
performs for the new illustrated jukebox. 
Oh, well, the world progresses, 


For many moons you've heard that 
Hollywood is hard to crash, if you’re 
bound for the big time as an actor or 
actress. Today that’s truer than ever. 
But there’s more hope than there used 
to be. The point is, all the studios will 
tell you, don’t go to Hollywood. Go to 
New York, or make good in a little 
theatre or a stock company or in the 
church choir or the school plays right at 
home. Be so good your fame goes 
abroad. And Hollywood talent scouts, 
lurking in every corner of the United 
States and often straying across the 
border into Canada, will find you. 
Hollywood is interested, primarily, in 
successes. And nine times out of ten the 
big “discovery” emerging from the 
Hills of Beverly to a world of waiting 
screens, has, like Sammy Kaye, earned 
plenty of plaudits elsewhere. 

One of the most enchanting things 
about living—even temporarily—in the 
land of make-believe, is that every 
humble citizen has some connection with 
the great of screen and radio; and even 
more surprising, every citizen knows 
some amusing or Interesting or scandal- 
ous bits about the lives of the glitter folk. 
You can always stop to question the 
authenticity of such information—but 
who in Hollywood does that? And who 
wants to disbelieve what is entertaining 
or titivating? 

The pretty young girls and present- 
able boys who usher in the great radio 
network studios for the big shows are 
nearly all talented kids from all over the 
country, who have come to try for fame 
and fortune in Hollywood. Watching 
the shows, getting to know the directors 
and the artists, studying scripts that 
they sometimes have access to, sittin : 


quietly in the darkened studios while 
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Wake-up your smile’s 


BRIGHTNESS 


BY CLEANING YOUR TEETH WITH POWDER 
.. « Dr. LYON’S on a moist brush! 


Except for thorough, periodic cleaning by a dentist, nothing can 
. . — . . . 
safely brighten teeth more effectively than daily use of two simple 


cleansers — powder and water. And the better the powder, the more 
complete and helpful that care is! 

So try this method, the Dr. Lyon’s way to wake-up your smile’s 
brightness. Use Dr. Lyon’s Tooth Powder regularly on a mois? 
brush. It contains nothing to injure tooth enamel. No acid. No 
pumice. Developed by a distinguished practicing dentist, it is all 
powder—all cleanser; that’s why it brightens 
teeth right from the first brushing... keeps 


them more lustrous as long as you use it. Feel 








how it refreshes your mouth, too! 


Dr. LYon’s 


Ask for Dr. Lyon’s now —no empty tube 
: . TOOTH POWDER 


needed. It’s Canada’s leading tooth powder—for 
its economy, for its effectiveness. Matched for 
price, Dr. Lyon’s Tooth Powder outlasts tooth 
paste two-to-one. 





For brighter, cleaner teeth... 


1): AO a 


TOOTH POWDER .. on a moist brush 
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FOR ANOTHER 
WOODBURY DEB 


T THE Little Church Around the Corner in New York . . . the former 

Thelma Bertha Bowell of British Columbia, and Lieutenant (j.g.) 
Wilbert Kennith Carter have just said, “I Do!” The bride is a petite 
blonde, vivacious and charming... her complexion kept peach-blossomy 
with Woodbury, the beauty soap made for the skin alone. 






[sf “ae 
1. He fell in love with her at an Officers’ Dance 
at the English Speaking Union. Patriotic 
Thelma also gives generously of her time to 
the Maple Leaf Club Canteen. 


amg Peso 


3. “For romance, there is nothing like a 
Woodbury Facial Cocktail,” she says. “1. Lots 
of rich Woodbury lather. 2. A clear rinse with 
warm water. 3. A good cold one.” 









2. Subway ride is part of the fun of “seeing 
New York’. Of her honeymoon-lovely com- 
plexion Thelma says, “I keep it that way 
with mild Woodbury Facial Soap.” 





4. For a smoother, softer, more radiant com- 
plexion, follow the marrying Woodbury Debs! 
Use Woodbury Facial Soap with the costly 


mellowing ingredient for extra mildness! 


BACK UP YOUR FIGHTING MAN—BUY WAR SAVINGS CERTIFICATES AND STAMPS % MADEIN CANADA 





How’d You Get That Way? :: Continued from page 16 


whether your husband will lose his hair 
as he grows older, try to find his maternal 
grandfather in the family album—and 
you may have the answer. 

There are two schools of thought on 
the subject of the inheritance of ability. 
The first contends that you 
inherit either a high, medium or low 
general ability. With a high ability, 
it’s your environment and early training 


school 









a 


i 


tantrums 
and smashes his toys — blame it 
all on grandpa’s fiery disposition 


When Junior has temper 


which determine your career, and what- 
ever it is, you'll be successful. With 
medium ability you'll be an average 
success; with low ability you'll be a dud 
and there’s nothing you can do about it. 

The second school of thought—by far 
in the majority—agrees that you inherit 
high, medium, or low general ability, but 


also contends that you can_ inherit 
special talents. It may be art, music, 
oratory, mechanical skill or acting. 


And, although you have a high 1.Q., 
you'll never paint an outstanding picture, 
be a successful pianist, a remarkable 
actress or develop any special talent, 
if you have not inherited that special 
ability. 

In other words, according to this 
second school, it’s a waste of time to 
stand over your child forcing him to 
practice or to draw if he’s obviously 
bored by the whole project—you're 
just frazzling your nerves in vain. If he 
has talent it will come out 
special urging from you. 

The endocrine constitution which you 
inherit will determine your disposition 
whether you’re a terrible-tempered Mr. 
Bangs or good-natured and easy-going. 
Parents who have several children will 
have noticed that some are calmer, less 
talkative, more orderly than 
in spite of receiving the same trainin 
Of course this 
first-class alibi for allowing your child to 
develop into a household tyrant—if he 
or she can get away with it. If your 
child is born hot-headed it doesn’t 
follow that you must develop this trait. 
Sound early training can 
firebrand into a reasonable human being 
who has learned the value of self-control 

it’s just more difficult for some than 
others. 

Children of neurotic parents may not 
only inherit neurotic temperaments, but 
may be exposed to a neurotic environ- 
ment in their home life—so they are 
doubly unfortunate. 

Scientists tell us that there’s a shady 
side to nearly every family tree. If we 
go back far enough we've all got a few 
skeletons in our cupboard in the shape of 
insanity or feeble-mindedness—the fact 
it no longer appears means it has been 
bred out by healthy mating. But there’s 
no law to prohibit the insane or the 
feeble-minded from marrying and pro- 
ducing offspring, and 


with no 


others 


can easily become a 


convert a 


there Is an 





alarming increase in the number of 
mental incompetents being cared for by 
the State. In 1931 the number was 
33,359; in 1942 it had grown to 45,937 
an increase of over 37%. 

To be a genius a child must inherit 
just the right optimum of genes, which 
click perfectly, and raise ability to the 
highest degree. This is a much rarer 
occurrence than finding a pearl in an 
oyster. And don’t worry—if you have 
a little genius in your home you’ll soon 
know about it—he’ll make his presence 


felt very early in life! 


Are Diseases Inherited ? 


One optimistic fact about heredity is 
that good health is dominant over ill 
health. If a person with a strong consti- 
tution weak 
stitution, the majority of their children 
will be strong. That’s why the human 
has not 


marries one with a con- 


race succumbed to disease 


long ago. 

There are the same two schools of 
thought on disease heredity as on the 
inheritance of ability. The first school 


believes that you are born with a strong 


or a weak constitution but with no pre- 


The 


second school believes that you are born 


' 
disposition to any one disease. 


with strong or weak constitution, but 
that may be born with a 
weakness for some special disease, such 
respiratory 
allergies, heart trouble, epi- 
You, yourself, may 
not show signs of the disease you have 
inherited, but you may carry the gene as 
a recessive trait and hand it down to one 
or more of your children—especially if 
you marry someone who has inherited 
an alike gene. 

Some scientists are now advancing a 
theory which should alleviate worries 
about cancer heredity. 


also you 


as_ tuberculosis, diabetes, 
ailments, 
lepsy and cancer. 


They believe it 
is possible that cancers which occur in 
different parts of the body—the throat, 
breast, stomach, liver, uterus, etc.—are 
caused by different organisms, just as 
measles, whooping cough, scarlet fever 
and other infectious diseases come from 
different germs or virus. If this is true, 
the chances of inheriting the same type 





“Wooden legs are not inherited but 

wooden heads are,” is one of the 

laws of eugenics. The stolid stare 

which denotes the vacant mind of 

this family group dates back to one 
of Cromwell's Roundheads. 


of cancer from both sides of your family 
are not great. 

Another fact is that, in 
spite of medical science’s great advance- 
ment in the 


interesting 


and cure of 
disease, a long life span or a short life 


prevention 


span still seems to run in families and can 
be traced from generation to generation. 

These are fine as long as there is no 
if so it 
will be greatly intensified in the « hildren. 


special weakness in the family 


vo 


You would remember Ingrid Berg- 
man, the most exquisitely alive woman 
at the affair, a shimmering loveliness 
seeming to circle her blond hair and 
unmade-up face, her quiet doctor 
husband by her side; the shining thing 
that is Greer Garson’s red hair, and 
whose green eyes you look and look 
again to see, because they’re so impos- 
sible with that hair; the dark good looks 
and good humor of Cary Grant, the 
English charm of Herbert Marshall, 
the warm friendliness of Walter Pidgeon 
stopping to tell you of the brilliant 
success of a fellow Canadian in Holly- 
wood—new top-flight radio director 
Rupert Lucas, called “the Canadian 
Corwin,” and from whom actresses like 
Rosalind Russell say they have never 
had such wonderful direction. 


AFTER IT’S all over, you sit in the 
little drugstore across the way, having 
tuna fish sandwiches and a milk shake 
with an English correspondent. Joe E. 
Brown, back from the fighting 
fronts, and his motherly looking wife; 
Joan. Bennett teasing her 
husband, Walter Wanger, because she 
thought he was going to be knocked 
down by the great Oscar on the stage 
from which he spoke—are sitting there 
too. Jack Benny and Mary Livingstone 


just 


producer 


EAMES EN AEN BE IS, 


THAT SUMMER touch to your suit is 
perfectly expressed in a little 
blouse you can make yourself, with a 
few balls of thread and a crochet hook. 
Here are two versions, either of which 
will be daintily becoming, and easy to 
launder, 


white 
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stop at the open door to tell Paul Lukas, 
rushing to find his waiting wife and 
mother in their car—how happy they 
are for him. The English correspondent 
eats in silence for a moment. I make 
some remark about this being a long 
stretch from Italy and the South Pacific 
and the bombing of Germany. 

“Look,” she says, “I’ve been in 
Hollywood for 10 years, writing for 
British papers. When the blitz was at 
its height I forgot everything here—we 
all did. 
of my family and friends. 
day after the great fire of London. My 
had temporary 
quarters. Then the cable came. | opened 
it with trembling fingers. ‘Is anything 
wrong over there?’ it read. ‘Where is 
the story of Deanna Durbin’s wedding 
stop urgent rush for next edition 5 

“*Maybe,” she mused, looking out at 
the stagey star-lit night, the great yellow 
moon swinging low over the mountain 


I was waiting hourly for word 
It was the 


newspaper moved to 


tops to compete with the searchlights 
fingering movie stars in the milling 
mobs, “‘maybe Hollywood 
fun and laughter and romance in a 
world which would have forgotten they 
could exist Anyway, I’m 
going to keep on turning it out as long 
as Hollywood does. And that will be for 


” 


a very long time ea 


represents 


otherwise. 


FLA BAO 





S26, the crocheted 


needle- 


Left, collared 
blouse, an exclusive Chatelaine 
cra{t 


Above, 


blouse with the new simple open-front 











pattern. Price, five cents. 


$27, a smart little crocheted 
neckline, caught with a pair of smart 
fasteners. A Chatelaine crochet pattern. 
Price, live cents. 

Order De- 
partment, 481 University Ave., Toronto, 


Ont. 


from Chatelaine Fashion 
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See Your Skin Made 
More Beautiful 


THESE 5 WAVS 


* 


WHICH TROUBLES YOU? 


1 PIMPLES? Noxzema Medicated Skin 
Cream helps bealugly pimples, blem- 
ishes, skin irritations. 


2 ENLARGED PORES? Ics mildly astrin- 
gent action helps “‘tone”’ the skin, 
reduce enlarged pores. 


3 ROUGH, CHAPPED SKIN? Soothing 
Noxzema quickly relieves and helps 
heal rough, chapped, cracked skin. 


4 OILINESS? Noxzemahasa greaseless 
non-sticky base; combats oily skin. 


5 DRYNESS? Noxzema supplies 
moisture vitally needed by skin for 
supple youthfulness. 


Nurses’ Discovery Delights 
Thousands! is your skin too dry . 
too oily? Would you like to help heal ugly 
pimples and blemishes, make your skin 
fresher, younger-looking? Then try the 
Medicated Skin Cream — Noxzema! 

Nurses were among the first to discover 
what a grand skin aid Noxzema is. That’s 
because it’s not merely a cream, but a medi- 








cated formula. It not only helps smooth and 
soften rough, dry skin, but stimulates, invig- 
orates—and at the same time helps heal pim- 
ples and blemishes. Because it is greaseless, 
Noxzema combats too much oiliness, yet 
supplies moisture that helps soften and supple 
dry skin. 

Make this easy test! Use Noxzema regu- 
larly for just 10 days. Then see if your skin 
doesn’t show improvement! Get Noxzema 
at any drug or dept. store! Inexpensive trial 
size; also 39¢ and 59¢. 








Here is a Beauty 
Course for You! 


This Chatelaine Service Bulletin tells you just how 
you can look your most attractive self at all times. 


DRESSING YOUR FACE 


Service Bulletin No. 17 
| Which treats with the subtleties of make-up 


Not twenty women out of a hundred know how make-up 
eff overdo it; others use the wron naterials 
Ye I r lj give a plain face charm—a lovely 





make-up, of high-lighting 
ure t Learn how 

d make the least f your Ww 

individually yours. Price 10 cents 





thatelaine 





Order by number from 


CHATELAINE SERVICE BULLETINS, 481 University Avenue, Toronto 
| 








wre no TIME OF MONTH 7 


If you have no organic di 


rder calling 


CRAMPS: Take Midol at the first twinge of functional 


spasmodic pain! See how quickly one of its ingredients for spectal medical or surgical care, Midol 
acts to relieve your suffering! shou q € you comfortabiy Lbrough every 

- ‘ Der ‘ { ¢ it 4 , hid. nt } f ‘ Nidl? no 
HEADACHE: At the same time, Midol helps against : bi iow otis 





““menstrual’’ headache—easing discomfcrt so you can 
carry on as usual. 


te " , 
BLUES”: One ingredient for cramps, one for headache, 
and a third—a mild stimulant—to help chase ‘dreaded 


days blues’! No wonder so many women and girls rely ivi I D 0 L 


ie aaa 
on Midol regularly! eee Say kane 


RELIEVES ALL 3 KINDS OF FUNCTIONAL MENSTRUAL SUFFERING 
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“Heard from your brother overseas lately ?"” 
“Yes. He writes every week to cheer up the home folks.” 


SWEET CAPORAL CIGARETTES 


“The purest form in which tobacco can be smoked” 


- 





~~“ ae . ae 


Mrs. B. 1S WEARING A SIZE 16 NOW! 






Read about the remarkable Charis method of 
Personalized Corsetry which recognizes up to 
77 different feminine figures in a single size! 


R years, Mrs. B. worea 

size 36 dress. Now she’s 

\ wearing a misses’ 16! How 

\ is it possible? The right 

foundation garment made 

~ | the amazing difference! 
z 
B 


abddmen and hips, but also 
9 other vital measurements, 
including the all-important 
factor of figure condition... 
determining what should be 
emphasized, what should be 
Like hundreds of thou- Subdued; where you need 

sands of other women, Mrs. gentle support, where you 

B. has happily discovered eed greater freedom! 

that she has a far lovelier 

figure than she thought... 

but that ordinary corsets 

never did her justice! 
Charis Personalized Cor- { 

setry can refashion your 

form, too . . . more beauti- 

fully than you ever dreamed 

possible. Because Charis, 

and only Charis, features up 

to 77 different models in a 

single sizel 
That’s why the trained 

Charis corsetiere who fits 

you never goes by sizealone, 

but gives you a scientific 

figure analysis that not only 

considers your bust, waist, 

ee 


Your Charis is made to 
perfectly fit every part of the 
figure. Yet you pay no more 
than you would for an ordi- 
nary foundation! 


Know the glorious self- 
confidence that comes with 
the smarter, sleeker, better- 
fitting clothes you will be 
able to wear. Now take the 
first step toward making 
your figure as lovely as it 
can be. Mail the coupon 
below for a fascinating book- 
let that tells you about this 
remarkable method of Per- 
sonalized Corsetry. It is 
FREE—vwrite now! 


CHARIS LTD., Dept. C2 


NEw TORONTO, CANADA. 


Please send me, without charge or obligation, com- 
p.ete information about PERSONALIZED CORSETRY. 


Na ne ee ee ee ee eee ee ee ee ee ee 2 oe 
PERSONALIZED CORSETRY 
Address 
m——— “= COU a ctdebwesdacsd 64608600006 "TOW. coeenees 


POeeeeeeeeeeeeeeeeeeeeee 


rehearsals are in progress, they study 
and wait and hope. 

Since every star’s family and relatives 
have come to California as soon as he or 
she made the grade, it is not too surpris- 
ing to find brothers and cousins and 
aunts of the theatrical great in every 
possible post in radio 
stations, and in many of the more 
ordinary walks of life in Hollywood. 

One of the most interesting indivi- 
duals in Hollywood is the theatrical 
agent, known among the trade by the 
undignified title of the flesh peddler. 
Before long you will be aware that at 
every important appearance of the star 
there is a shadowy figure not far from 
the shining presence. It is the agent 
: a sort of personal maid, guide, 
adviser and friend, and a constant Seer 
that his Charge is getting his Rights. 


studios and 


THESE ARE the stars. To millions of 
men and women in darkened theatres 
they have become a part of their daily 
lives, identified with their own emotions 
and hopelessly tangled up with the 
romantic and 
great writers have created. And so 
Holly wood, barnlike 
buildings that are the studios turn out 
moving pictures as methodically and as 
scientifically, from many 
manufacturers make cars and washing 
machines, has become a half-real, half- 
fairyland of fact and fiction, 
hard core of businesslike acumen that 
is the inner Hollywood, and that works 
with steel-trap timing and precision, and 
is a thing of bookkeeping and time 
clocks and pounding typewriters and 
skilled mechanics. The rest of it—the 
glamour stuff, the previews, the stunts, 
the candy-coating of wordage 
you. They are the red ribbon on the 
candy box and the crystal atomizer that 
holds the perfume. 

But there’s one thing in Hollywood 
that is as real and as factual as an income 
tax form. It’s the annual award of the 
Academy of Motion Picture Arts and 
Sciences. Each year that award is given 
at a function attended by all movie 
moguls, the men and women of the 
industry who gather to honor the great- 
est craftsmen in their trade—as chosen 
by themselves. It’s done by secret 
ballot, this choosing of the best actor 
and actress, director, movie, musician, 
No one but the chartered 
accountant who tears open the envelope 


glamorous characters 


where the big 
| 
angles, as 


‘| he re Is a 


are tor 


and so on, 


as the awards are ready to be made 
to one of a group of half a dozen has 
known the result. There are things you 
would never forget about the function 
this year. Paul Lukas, the great, and 
for many years unappreciated, actor, 
nearing 50, holding his gilded Oscar” 
in a shaking hand with an air of unbelief. 
I asked him, as he stood on the garish 
stage when It was over, at the Grauman 
Chinese Theatre while the newsreel 
cameras turned and the throngs waited 
in the bleachers and the street outside 
to see the stars emerge—I asked him 
which he believed his greatest role to 
be, thinking he would speak of the 
Academy Award part he played in 
“Watch on the Rhine.” He looked at 
me for a moment, and then smiled 
slowly. “The next one,” he said quietly. 
There was Jennifer Jones, the miracle 
newcomer of “Song of Bernadette,” 
looking exactly like a college girl with 
her first beau at her first party, and 
te lling me she was too excited to breathe. 
You wouldn’t forget Charles Coburn 
either, recognized for his supporting role 
in “The More the Merrier’—after 50 
years on the stage, from program boy to 
star, telling me he hoped to do a better 
job yet for my grandchildren! 


q little goes 
qa long Nikon 





Shoulder muscles lame? 
Apply a few drops of Absorbine Jr., 
rubbing it in. This helps to 
increase your circulation in the 
affected areas so that fresh blood 
can carry fatigue acids away! 
You'll get real relief—soon! 
Always keep Absorbine Jr. handy. 
$1.25 a bottle at drugstores. 


W. F. Young, Inc., Lyman House, Montreal 


ABSORBINE Jr. 
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#/ Nothing More Practical 
4 for the Suing Shift! 


You're bound to make a hit with him 
when you accent your hair-do with 
attractive ‘‘Goody’’ Barrettes. And 
““Goody’’ Barrettes are practical — 
keep your hair always neat and smart. 


These clever plastic barrettes are 
sold at notions counters everywhere in 
several smart designs and colors. 
Look for the ‘‘Goody’’ name on the 
card. 
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BARRETTES 


Made in Canada by 
the makers of 


"GOODY" 
Curlers 
Wave Clips 
"Kant-Slip 
Combs" 
Hair Rollers 
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FOR HAPPINESS: 


Happy the bride . . . and lasting her pride 


. . . when she wears Bluebird rings! See 
them at leading jewellers’ everywhere. 
Selected, registered diamonds, certified per- 
fect in cut and quality . . . wedding rings 
of exquisite beauty .. .‘‘made for each 


other” in lovely matching pairs. 


MAURICE J. WALSH LIMITED Enclosed find 50c t r cost sending me your new 24-page 
80 Richmond St. W., Toronto, Ont. marriage record book, “Our Wedding’’, illustrated in color. 


Name 


Address 
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Smoothly and . 
Beaultally made 


L wiuny in the blossom silky 
feel of it — loveliness in the look 


of it. Sturdy for wear is Beautyskin 





Lingerie. Wonderfully washable. 
Nightgowns, slips and panties, ail 
beautifully fashioned. All Almond- i 
ized, fragrant protection against 


perspiration odor. 























H res an :nformative 
e g 


discussion addressed to 


the city-dweller whose 


tre 
ostwar dreams cen 
P 


on a little place in 


? 





the country 


by Jessie Allen Brown 





OU HAVE all heard the saying 

that a man leaves the country to go 

to the city to work hard all his life 
to get money enough to live in the 
country. In these days of postwar 
planning and domestic dreaming, more 
and more people are toying with the idea 
of finding that perfect “little place in 
the country.” It’s a grand life, if you 
can take it, but don’t get the idea that 
living in the country is all sweetness and 
joy. 

Most things boil down to a matter of 
economics, and if you think you are 
going to move to the country and save 
money, you had better think again. 
Undoubtedly there are people who can 
save money. These are the people who 
are ready and willing to spend all their 
spare time working. If you have a 
garden large enough to supply vege- 
tables the year round, and have fruit 
trees and small fruits, with perhaps 
some chickens, and a few hives of bees, 
then you have a good chance to reduce 
expenses. But if your husband likes to 
play golf (probably one of the reasons 
for moving to the country is to be near 
the golf club), then your chances of 
having a big garden are small. 

Why does it cost more to live in the 
country? In the first place there is the 
matter of transportation. Those extra 
miles each day will eat up the gas and 
oil, to say nothing of general wear and 
tear on the car. If you are a one-car 
family, there is bus transportation to be 
reckoned. That little matter of bus 
transportation is one to be looked into 
carefully before deciding on a place to 


live. Is it to be had, does it run at 
convenient intervals, and what is its 
cost? 

The cost and difficulties of shoppir 


must be considercd. You are lucky if 
ycu find a grocery store within conveni- 
ent reach, but you will find prices are 
sometimes higher than in city stores. 
Does the nearest, and often the only 


store, dcliver? What kind of stock does 





it keep, and can you get your favorite 


brands? The answer too often is no 
consequently, you have to take what you 
can get, 

When you think of living in the 


country you think of all the wonderful 
fresh fruits and vegetables you will 
have. Unless you grow them yourself 





thrive 

on country life, but trans- 

planted teen-agers frequently 
yearn for the city. 


The younger children 


+? 


you may have great difficulty in getting 
them.. Too many people have their own 
gardens to make it a profitable under- 
taking for the grocer to keep a com- 
plete stock. Very often he goes to the 
city market to buy supplies, so you get 


the same things you would get in th 
city but usually at a higher pric 
because the grocer has to pay transpor- 
tation too, 

Meat is even more of a problem a 
there are not so many butcher store 


are small ones. You 
have to take what vou can get 4 
fish, well, there just 


and too often they 


isn't any. | 




























maybe you will be handy to a trout 
stream! 
When you live in the country you 


have to learn to plan ahead. You can’t 
buy a spool of thread in special color or 
a skein of mending wool without a trip @ 
to the city. You have to buy 
supplies in larger quantities and learn 
to have extra supplics on hand for 
emergencies. 

Food costs, as mentioned above, are 
apt to be higher. What about other #7 
expenses? The cost of clothing is about 
the same anywhere, although it may 
possibly cost you less in the country 
because of the type of clothes you wear. 
You will need fewer fussy clothes and 
more of the simple wash things, with 
skirts, sweaters and slacks playing a 
more prominent part. 

Fuel costs must be reckoned slightly 


higher in the country as houses get the 


food 








full sweep of the wind. Costs for elec- 


tricity vary in different localities, so no 


| 


general rule can be made, but very often 


country rates are higher than city ones. 





motor to run if 


There will be an extra 
you have an clectric water pump. 


The cost of owning your own house or 


— 


even in renting will vary almost directly 
with the that 
locality. My husband and I are paying 


tax rate In particular 


a higher rent in the country than we 


ever paid in any of the several cities in 


Ba ; 
which we lived, and we are in a low tax 


area. However, we are in a desirable 


locality 


wonderful view—and 
pay for it At that it Is 


what we 


with a 
we have to 


' . 
probably about would have to 


pay in the ne irby « VY, aS rents are very 
luigh there, and were even before the war. 
THEN THERE is the matter of the 
leph ne. If y u are ol ot those people 
e to chat on the phone, and y 
re |e ving most of your tri nds in the 
city u e laced vy 1 the alternati 
of giving up yout telephone chats or 
paying huge bills. Three minutes never 


ed on page 4 


” 


~~ 


question is~if it will make him happy. 
It seems to me She 
abruptly. From upstairs she had caught 
the familiar unmistakable that 
meant that Alec was walking along the 
hall. 

“That’s all right,” said his mother 
quickly. “‘He knows.” 

“Oh! you spoke to him?” 

“We hadn’t intended to, 


noise 


” 


answe red 


Uncle Jos quickly, “until ‘after we'd 
consulted you, but 
“He was so discouraged this morn- 


ing,” put in Aunt Margaret. “I just 


couldn’t bear it. It seemed a good 
time 
“What did he say?” 


“At first he little—discon- 
certed, then he seemed pleased.” Her 
face beamed. “He wants to! 

She stopped abruptly, 
her feet. She and 
into the hall, he 
of his shoulder down the 


was a 


springing to 
Uncle Jos hurried 
Alec the 


stalrs, she to 


to give help 


stand at the bottom, watching anxiously 


and calling out little worried words of 


al 
Ul 
encouragement at Alec’s laborious pro- 


gress. 
Penny did not get up till Alec ap- 
peared in the door, then she went to 


meet him, lifting her face for his kiss. 


“Hullo, darling,” he said smiling 
“Sorry I wasn’t on hand to welcom« 


vou. But my extra exercise of yesterday 


seems to have laid me low. 
et too bad, Alec.”’ Her voice was 
soft. “‘But we had a good time, didn 
we, dear?” 
“Yes, we did, but I guess I'll wait a 


before I try it again. You 


few days 
forget: I can’t do the things I used to. 
He paused, settling himself in his usual 
mother fussed with 


chair, while his 


pillows at his back, then his glance goin 
from Penny to his parents, and back to 
“They told you? What do you 


: ; s ass 
Pretty good scheme, Isn't it: 


Penny. 
think? 
There was no escaping the eager ring 
in his voice, the look in his blue eyes. 
Slowly Penny Ik 
to the window and stood, looking out 
The wind 


turned away, walked 


over the bay. was ruffling 


the blue water Into choppy whitecaps. 
She caught a glimpse of sails already 
collecting near the Yacht Club; involun- 
her glance went to the Penny G. 


t irily 
t could 


still riding at her mooring. She 


see Sol’s figure fussing with the sail; now 
he was getting into the dory, rowing 


for the shore. For a moment she 


1 
stood 


taut, her eyes following him. 


Then she 
g¢ out, “I think no! 


swung around, her voice 


ringin 


SHE Col LD feel the gasp that swept 


Calmly she walked 


+} 


the re 
Alec. 

Amazement, 
He started to speak, but she held u 
her hand. 


‘‘I know what you’re going 


back to 


om. 


shock were on his face. 


have I stopped loving you? Don 
care enough? The answer its: I love 
you too much.” She turned to face th 
others. “‘You keep saying that Alec 
can’t do what he used to. He isn’t th 
man he:was. You said it yourself, just 
now, Alec. That’s one thing I won’t say. 
I won’t even admit it. I’m not expecting 
you to play tennis or sail races, but 
underneath you're still the same man 
who went to war, still the man I loved, 
the man I said I’d marry. And that man 
wouldn’t be content to sit around hers 
and let me wait on him and support him. 
He’d get up and get my coat for me, no 
matter how much time and trouble it 
took. He’d go out and get some work to 
do with his hands and his brain and his 


money he earned 


even if the 


e ' 
only kept me in shoes and cosmetics! 


And I won’t believe—yet—that that 


one eye 


broke off 


man. was killed over there in Sicily! 
You’ve got to prove it to me! Oh, Alec, 
don’t think me heartless! I know it’s 
hard for you, harder than anything I 
could ever in my moments 
imagine. But—remember what you 
used to say to Solly, ‘You can do it, 
kid. It takes guts, but you got ’em!’” 
She paused a 


wildest 


moment, her voice 


dropped, a little smile crossed her face. 
“There, I’ 1 The 
rest is up to you, I think, though, we'd 

engagement. Then 
and 


ve finished my speecl 
better call off ou 
you'll be free to do as you please 


> 


so will I. 

A horrified silence engulfed the room. 
She gave a glance at Alec’s face. The 
impulse swept over her to throw herself 
at his feet, to cry out, “Oh, Alec, don’t 
look like that. I take it all back. I'll 
marry you today, any day ” But she 
checked the 1 her tongue, and 


words or 
turned blindly toward the hall. 


At that moment the front door burst | 
open and Sol hurried in. 
“Alec! 
pened,” he cried, catastrophe ringing in 
“Harry’s father has to work 
oday, and my dad isn’t here, and they 


Penny! Guess what’s hap- 


IS VoIce. 





won't let us go without a grow nup. They 

say we don’t know enough and the 
nd’s coming up. Alec, won’t you | 

come, please ? We don’t want to miss a 


race, and the Penny G.’s got a grand 


chance, and you went out vesteéerday 


“*Alec can’t go, I’m sorry, Sol.’’ Aunt 
Margaret spoke quic kly. 

**He isn’t 
just got up,” added | ncle Jos. 

And“ I'll go with you and Harry,” put 
in Penny. 

But Alec was pulling 


feeling very well today, h 


himself out of his 
comfortable chair. 


‘We'll both go,” he said 


‘ ‘ r j 
His mother was beside him in a | 


minute, her hand on his arm. 


“You can’t! You aren’t in fit shape.” 
Really, son, it wouldn’t be advis- 
able,” Uncle Jos spoke calmly, “after 


And the 
know 


and you aren’t as handy 


your experience of yesterday. 


wind is coming up—you these 


southwesters 


i WES | ” 
and quick In a boat as 


Alec shook off his mother’s hand. 


‘I’m going. Do you understand? Sol, 
tell Harry he can go some other time. 
Penny and [| will sail her with you 
today. Get her up to the pier. We | 
haven’t a moment to waste.” 


Sol was out of the house as fast as his 


queer legs could carry him. Penny saw 


his figure dart by the window toward the 





shore. She saw too, beyond, the white- 


caps in the bay and one sailboat, heeling 


water spraying its bow. 


She took a quic k ste Pp forward. “ Alec, 


; 4a 
don’t you think you’d better wait till 
another time? I'll go with the boys. As 
| 


they won t care. 


over, 


| ng as they race, 


He swung around upon her savagely. 


“But J care! Haven’t you just been 
telling me that I’m a coward and a 


nitwit and haven’t any guts? Didn’t 


you ask me to prove—”’ 
“There! See what vou’ve done!” his 
broke In “You 


cruel girl. Something will 


mother hysterically. 
selfish, 
happen. He’ll fali overboard. It’s your 
fault, you—”’ 

‘*“Keep quiet, mother.” Alec’s voice 
rang out sternly. ‘Do you think I went 
through all that over there 
in this bay?” | 
tone: he continued more gently, “Will 
you get my 
father, if you could give mea hand down 


to drown 


She gave a gasp at his 


1 ] j 
windbreaker, please, and 


to the shore—Penny, the stop watch is 
in its old place, I guess, along with the 


compass. 


1 I 
As Penny climbed aboard the boat she 


felt none of the triumph and pleasure 


that had been with her the previous 
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La na Tu rner 


oppeoring in 


“MARRIAGE IS A 
PRIVATE AFFAIR" 








o Metro-Goldwyn-Mayer 
Picture 






How does Lana Turner do it? 





So busy... bond-selling, film-making... yet always so 


lovely! ... She's found that this one exquisite cream does everything 
for skin beauty. Yes, Woodbury Cold Cream gives you 


takes just 3 minutes... 


_.-yoill have Cavebier Lovable shim! 


How grand to use this one cream 
that gives everv beauty help: Cleanses. 


Perfect for daytime and bedtime 


complete skin care 


clean-up Softens 


smooths he autifully 
Holds powder. Acts as a night cream 


against dryness and tiny dry-skin lines 


It’s so effective because of 4 special 


softening, smoothing ingredients. And 


Wi dbury 


Cold Cream 


ri vt } ! 
Cives extra heip 





1 7 
against blemishes because of an exclusive 


TAKE THE FAMOUS 3-minute Beauty Night 
Cap of the Stars: Cleanse with W 
Cold Cream. Pat on more. leave s 


all night to work more beautifying mag 


ingredient, Stericin, always working 


right in the jar, to purify the cream 


case dust bri blemish-causing germs 


Get a jar today. 50¢, 25¢. 


Cold 


SPECIAL CREAMS FOR SPECIAL SKIN PROBLEMS ... |f your skin is normal or dry, Woodbury Cold 
Cream is all you need... If EXTRA DRY, use Woodbury Dry Skin Cream at night...If Oy, 
cleanse with Woodbury Cleansing Cream . . . For ANY SKIN, use Woodbury Foundation Cream 
— it will give your make-up extra smooth, long-lasting glamour 

(Made in Canada) 
























































































P.S. It is a pity but there aren't as 
many to be had nowadays. There 
will be though when the war is 
over. So, wait if you can...and if 
you can’t wait — watch for 
Caldwell Towels. 


¢e0 


re’s a difference 


“I’ve been trying to tell 
Mom that for months... 


When she wraps me up 
and dries me in one of 
those soft, cuddly 
Caldwell Towels 
in the pretty colours 
I smile and 
feel good all over. 
Daddy likes them too, 
’cause I heard him 
say, Mmm this IS a 
towel—pity we haven't 
more like them!...”’ 
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The P nny “G."" :: Continued from page 7 


eee 


It was Sol who saved the situation. 

“*Alec, what tack had I better go off 
on? We're on a lee shore, you know.” 

Alec opened his eyes, glanced around. 
“You go forward, kid, and give her a 
good shove, as hard as you can. Penny, 
pull in the sheet and hold it taut, and 
I ” he reached for the tiller. 

The next minute the wind caught the 
sail, and the Penny G. was gliding 
swiftly away from the pier, the water 
rippling under her bow. 

Penny’s heart leaped. The cool breeze 
touched her cheeks. The smell of salt 
was in her nostrils. And Alec was, once 
more, at the helm. 

Sol chatted gaily: the summer races 
were starting the next day; he was 
entering the Penny G. Harry Estes was 
going to race with him, and Harry’s 
father, who usually got off on Saturdays; 
of course, it wouldn’t be like Alec sailing, 
but the Penny G. was a grand boat, the 
best in the bay 

Soon Alec handed the tiller to Sol, but 
Penny was not discouraged. She had 
made, she felt, a beginning. 

When they came in from their short 
sail Aunt Margaret was on the pier to 
From the distance Penny 
spotted her short plump figure pacing 
up and down; and when they landed she 
hurried up to them, her face worried. 

“Alec, are you all right? Penny, you 
shouldn’t have 

Penny laughed. “Sol and I brought 
him back safe and sound, and we had a 
grand sail, didn’t we, Alec?” 

But it was Solly who answered, 
“Swell! Why, Mrs. Montgomery, it 
was just like old times.” 

Penny was very busy the next morn- 
ing, checking on some equipment at the 
school. At noon she 
hurried home, grab- 
bed a sandwich and 
a glass of milk, and 
headed over toward 


greet them. 


Alec’s house. 

The wind had 
shifted from the east 
to the south and was freshening. She 
was glad that she had taken advantage 
of the weather the previous afternoon 
for Alec’s first sail. 
was shining, pleasant, warm, so she was 


| lowe, er, the sun 


surprised when she came around the 
curve by the pine tree not to see Alec 
on the porch. Perhaps he had gone in 
for lunch, but no, his chair 


there. When she opened the front door, 


wasn't 


it greeted her, leaning, folded up, against 
the wall, where she had placed it the 
afternoon be fore. 

Her heart caught. She hurried into 
Aunt Margaret was 
knitting by the window; Uncle Jos was 
there too, evidently home early from the 
plant, but 

““Where’s Alec?”’ she cried. 

“Now, 


answere d 


; ; 
the living room. 


Penny,” 
“He’s all 


It seemed 


don’t be alarmed, 
Aunt Margaret, 

right, just a little worn out. 
best for him to stay in bed this morning 


and get rested, 
” 


He’s getting up now, | 
believe. 

“It was that sail,” put in Uncle Jos. 
“Too much for him, up and down that 
bank. Really, Penny, you must remem- 
ber that he can’t do what he used to. He 
isn’t the man he was.” 

For a moment Penny did not speak. 
Slowly she took off her plaid sport 
jacket, hung it in the hall closet. Then 
she came back into the living room and 
faced them. The realization was sweep- 
ing over her that it wasn’t just chance 
that had brought Uncle Jos home at the 
time of her expected arrival. 





You can never be wise 
unless you love reading. 


—DR. JOHNSON (1770.) 





“Well, what is it?” she asked. “You 
want to speak to me about something— 
in connection with Alec?” 

Uncle Jos and Aunt Margaret ex. 
changed glances, a little disconcerted by 
her direct approach, Then Aunt 
Margaret spoke, in her usual sweet tone, 

“*I know you mean well, Penny; you 
have Alec’s welfare at heart, I’m sure, 
but you don’t seem to realize his condi- 
tion, the way we do who live with him.” 

“Your work’s ending for the summer,” 
put in Uncle Jos. “You'll have more 
time now, be able to be 
more - 

“And it seems rather silly and” 
Aunt Margaret paused, gulped over the 
word—*‘unnatural for you both, feeling 
the way you do about each other, to 
have you still your house, 
running up and down the street, back 
and forth, when you could” i 


with him 


over at 


her voice 
trailed away. 
“Oh!” Penny’s 
controlled. “So you suggest that we get 
married and I move in here? Is that it?” 
She could see that they were relieved 
at her frank statement. 
“It really seems the best thing 
‘For you and the boy. I’m taking a 
been 


voice was even 


vacation soon, working like a 


I ” 
dqog 


“And we thought 
leave you here together for 


” 
SO, 


“When we get back, 


two rooms over the garage that we used 


we'd go off and 


a wee k or 


there are those 
when we had Robert to drive the car.” 

“There's a nice bath and a view over 
the water and a kitchenette, and it’s 
heated, and we’ve plenty of furniture 
here in the house, and with a little 
paint ee 


stared 


at them: everything 


Penny 


arranged so com- 
pletely! 

out she stam- 
mered, “‘don’t you 
think that that 
would be jsut a little 
difficult under the circumstances?” 

“Of course, we realize’’—again Aunt 
Margaret smiled—‘that it will be hard 
for you, Penny darling, looking after 
an invalid husband, but you love him, 
we know, and for his good .: 

“T wasn’t thinking of myself,” Penny 
put in quickly. ‘“‘I meant hard—for 
Alec.”’ She could see by their faces that 
they didn’t understand, and she hast- 
ened to add, “‘ Marrying a wife whom he 
hasn’t even a chance of supporting—in 
fact, who has to support herself. For I 
take it, you didn’t intend for me to give 
up my work, did you?” 

““That’s up to you, Penny, but if you 

Aunt 


Margaret gave a little sig! 


“could see your way clear to devoting 


yourself to Alec, I’m sure it would mean 
a great deal to 
faster.” 


¢ 


him, he’d get along 


“As for money,” Uncle Jos’s voice 
“don’t you bother about 
that. In spite of taxes and profits cut 
almost nothing, I have plenty—for you 
and Alec, and a family too, for that 
matter. When the girls married, didn’ 
I outfit them linen, clo 


rang out 


to 


t} 


silver, 


even a house for Anne, and why 
shouldn’t I do as much for my only son, 
whom this cursed war—” his voice 
broke. “God knows, he’s given enough, 
done enough—for his country and all 
of us!’’ 


“Oh, yes, of course, [ Inc le Jos,” Pe V 
broke in. 
you can to make him happy. We all do, 
Every bit! But the 


“You want to do everything 


and he deserves it. 
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They're Talking About... 


Getting Married and the come-what-may survival of the long 
and flowing wedding gown, with all the trimmings The 
smart little poor bride who was going to be thrown among a 
lot 7 wealthy people for her midsummer honeymoon, and got 
the idea of saying she wasn’t happy in anything but simple 
white (bathing suit, coat, date dress and slacks) and got away 
with it so well the other men were saying to their bejewelled 
well-wardrobed wives, ‘“‘Why can’t you be like that?” the 
need of something solid and permanent like silver or a chair 
or two among the wedding gifts to represent the home you 
can’t have until it’s over . . . your helplessness against the 
bitterness of parting, when it happens to your sons and daugh- 
ters so soon after the ceremony 


New Ideas—That promise of a six-hour air route to Edmonton, 


come the day of the four-motored transports thousands of 
new houses to be built directly after the war and the 
prefabricated boom already afoot in Britain, with the furniture 
you can put together likewise, thrown in the fact that 


those plastic eyeglass frames in different colors are really so 
ornamental they’ve taken the hex out of specs, and all the gals 
want them that wonderful new novel dealing with the 
problems of Allied officers (American, in this case) who go into 
taly via Amgot to take over the running of Italian towns 
“A Bell For Adano” and that Joppolo guy, the hero-major, 
who really has something for all of us. It’s by John Hersey, 
the young war correspondent who wrote “Into the Valley,” 
and Norman Reilly Raine, the Hollywood (“Tugboat Annie’’) 
writer who was once an editor in these premises (plug) is 
turning it into a film, maybe with Spencer Tracy in the lead. 


Luxuries, however transient. The abundance of meat and 
groceries, at the highest peak almost since war’s beginning, in 
yur shops the magnilicent clowning of the comedian 
find, Sammy Kaye the excitement of a new hat and a new 

hair-do, now that spring is established that unexpected 

leeway in income tax payment for a few weeks more the 
unending wonder of the goodness of maple syrup the 
improvement of morale in letters from our men overseas, now 
that they’re in action, or close to it, in Italy the fact 
that the famous Naples opera house is still going strong, and 
our boys are hearing, many of them for the first time, II 


Trovatore and Traviata on a 48-hour leave 


Go-getters. Like the Russians, of course, and what they are 
going to do after the last push forward and the fact that, 
in the midst of it all, their Shostakovitch, greatest living 
symphony composer, has finished his eighth symphony, and the 
ovation given its premiére in New York (thescore flown across, 
as his seventh was, in microfilm for Se ment) Gene 
Kelly, the dancer-actor-movie star who registered in Broad- 
way’s “Pal Joey,” and has finally hit his real stride in “Cover 
Girl,” where he does a dance with himself that even Fred 
Astair says places him right up there beside the master . 
Verna Felton, the woman who went from Canadian stock 
compar ties in Edmonton and Vancouver (The Allen Players) 
to become the top-ranking character actress in big-time radio 
in Hollywood, and now has her own swimming pool and orange 


trees in the land of make-believe 


Bouquets to—Truro, N.S., which has seized its opportunity for 
good works to take big baskets of apples through the troop 
trains that halt there briefly to and from embarkation point, 
and pass them around to the all-important passengers; and 
the wide-eyed wonder of British brides and other such new- 


comers at such a nice thought on the part of a Canadian 
citizenry, not to mention the appreciation of men in uniform, 
coming and going The need for Red Cross work and 


workers, which not only continues but increases. Although the 
Red Cross has done valiant service to date, it has just started 
the biggest job of all: seeing our men and our allies through the 
invasion and ai tremendous postwar period that will find 
occupied Europe in the direst plight of centuries the 
Halifax Red C ross, which has established a nursery and tea 
room right on the docks, and takes tired mothers and babies 


in tow when they arrive looking after the babies while 
passengers go through the tedious but essentiat customs 
business. Milk and cocoa and even piles of fresh diapers are 


ready for the rush, and everything is free. 
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Controls Nature's ‘Sessusl Waistline 


When you sit down to relax, stoop in your household duties or bend over a 
wartime lathe, your waistline expands 12 to 3 inches. 


That's your second waistline! . . . and for comfort and style’s sake, it 
needs the smooth confidential moulding of a NEMO “Adjustable Waist’, the 
foundation correctly designed to control nature’s normal expansion. 


The patented horizontal stretch at top back of ‘Adjustable Waist’’ 
automatically iakes care of midriff expansion and thus provides ease and 
comfort, without loss of the all important style lines. 


NEMO’S “Adjustable Waist’’ is made in a wide variation of figure 
types—for Junior, Average, Straight Hip, Full Hip, Short and Larger figures. 


Sold in Leading Corset Departments from Coast to Coast 


NEMO compicte conserey TORONTO 
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Y “PATCH TEST”’ 





PROVES 


YOU CAN HAVE A SMOOTHER 
LOVELIER SKIN 2 ace/ 


by <a Cate 


ou May Nort believe everything you read, 

everything you hear. But can you deny what 
you see with your own eyes? Can you doubt what 
you see in your very own mirror? 

That’s why I say—make the Lady Esther 
“Patch Test”! You'll see living peer that Lady 
Esther Face Cream makes your skin look brighter 
and clearer —makes it feel softer and smoother— 
with the very first application! 

You see, this ONE CREAM, by itself, does the 
4 things your skin needs most for beauty. (1) It 
thoroughly cleans your skin. (2) It softens your 
skin, loosens and absorbs the dry flakes. (3) It 
helps nature refine the pores. (4) It leaves a 
smooth, perfect base for powder. 

You'll never believe the thrilling difference 
Lady Esther Face Cream can make in the ap- 

arance of your skin until you see it for your- 
self. So get a little jar and make the “Patch Test” 
tonight! See why millions of lovely women now 
use just this one amazing cream for the complete 
daily care of their skin. 


<a Cater 
4-PURPOSE 
FACE CREAM 


Does the 4 Things Your 
. Skin Needs Most for Beauty 






dish c - ; v d J » 


Rub a little Lady Esther Face Cream on 
a dry, rough or oily part of your face. 
Just rub it on that one little section — 
and wipe it off. 





> a mt i Hs . . “= 
Then look in your mirror—and see how 
much fresher, clearer that patch of skin 
looks! Touch it—feel how the dry little 
flakes are gone! 


What happens to that one patch of skin 
will happen to your WHOLE FACE 
when you use my cream. It beautifies 
your skin in a single application! And 
the “Patch Test’’ proves it! 





afternoon. Instead, there was desolation 
in her heart. Alec did not look at her; he 
did not even address any remarks to 
her, except the necessary, “Tighten that 
backstay, Penny!” “Trim your sheet. 
Can’t you see the sail’s flapping?” It 
was to Sol that he talked, “Hum 
pretty fluky wind. What time’s high 
water?” 

“Two thirty-four,” answered Sol. 
“Oh, Alec! look at all the boats! How 
will we ever manage—” 

“Don’t you worry, kid.” Alec was 
“You do what I say. Take 


I'll mind the sheet 


smiling now. 
the tiller, Penny. 
and the time.” 

Penny’s heart leaped. That was the 
way they had done, in the old days. 

They were in the midst of eight or 
ten boats now, jockeying for position, 
most of them sailed by boys and girls, 
with a sprinkling of fathers. She could 
hear the quick cries: 

“There’s the Penny G.! Hullo, Alec!” 

Sol was so excited he couldn’t keep 
still. 

““What do I do, Alec?” 

“You tend the jib. Head for the line, 
now, Penny. If we’re going too fast, I'll 
slow her up with the sheet—” 

And they were off among the 
three boats. 

The salt water stung Penny’s face. In 
her ears was the singing of the shrouds 


fy + 
IIrSst 


in the wind, the splashing of waters. 
She gripped the tiller tight, holding 
the Penny G. to her course. Slowly the 
feeling of desolation was ebbing away, 
and that weight which had been on het 
heart for weeks was lifting. 

“T’ll take the helm now,” said Alec, 
sliding along the seat. ‘“‘Get out my 
cigarettes, will you, and light one forme?” 

She knelt in the lee of the centreboard 
and lighted one. 
between his lips, their eyes met. And 
suddenly it was as if the war had never 
been; the troubles, sorrows and disasters 


As she slipped it 


of the last four years melted away; they 
were close together again, she and the 
man she loved, alone with the wind and 
the water—and the Penny G. 


THEY WERE a boat’s length ahead 
when they rounded the first buoy. As 
they ran before the wind, the sun came 
out again, a little sickly through the 
spreading haze, and they had a chance 
to dry off. But they lost some of thei 
lead, partly because the Penny G. was 
not at her best before the wind, and 
partly because Sol was slow in setting 
the spinnaker. They had to give way 
to the second boat around the buoy, and 
in the excitement Alec forgot his lez and 
tried to hurry forward to help Sol with 
the jib, and almost fell. And Sol lost his 
head and let everything go to grab at 
Alec. For a moment the boat was 
floundering, but Penny held tight to 
the tille yr pull d the sheet 

Alec grinned at her over his shoulde: 


1? 


as he stumbled to his feet. “‘Good girl! 

Penny had never seen the Penny G. 
point as she did on that last lap, almost 
as if she felt that something big was at 
stake. Gradually, inch by inch, they 
overtook the boat ahead. They paid no 
attention now to the waves splashing 
over the side, and deluging their shoul- 
ders. Their feet were soaked, their hair 
dripping, but they didn’t care. Alec 
was at the tiller again, his face was tense. 
Sol was whispering, “Come along, old 
girl, You can do it!” Penny threw 
back her head and laughed: whatever 
the future held, this moment was hers 
for always this last race in the 
Penny G. 

They crossed the line a bare two feet 
ahead of the other boat. 


“We did it!” cried Solly, jumping up 


and down on the slippery, sloping floor 
boards, ““Want to go up to the club. 
house, Alec?” 

“No,” came the curt answer. “We'd 
better get home.” 

Penny shot him a quick Iook. Already 
the reaction was setting in. His face 
looked tired and grey. 

Even Solly noticed it. 

“What's the matt fr Alec? You don’t 
feel sick, do you?” 

“No, I’m all right, kid,” but Penny 
could see that he was shivering. 

This time his father met them when 
they brought the Penny G. up to the 
pier. 

“Oh, Mr. Montgomery, did you sce 
the race?” Sol cried out, chattering 
excitedly, “‘Wasn’t it grand? And we 
won! It was all Alec, of course. Gosh! 
You must be awful proud of him! You 
know that time after I was—sick, when | 
began doing things again, Mom and 
Dad used to tell me how proud they 
were and I felt pretty cocky, because 
the other fellers hadn’t been sick like | 
was—it was easy for them—But that 

that was nothing compared to Alec! 
Why—why” 
then brought out quickly, his eyes 
bright, his face flushing —‘‘ he’s a hero!” 

It was very quict there In the lee on 
the shore. Above them on the bank the 
trees swished in the wind, and out in the 


- he stumbled for words, 


bay, the waves splashed. 

“Thanks, Sol,’ said Alec, shortly. 
“Now, vou run along with Penny and 
put the Penny G. to bed.” 

Mechanically Penny went through the 
familiar routine, pulling up the centre- 
board, furling the sail. Mechanically she 
helped Sol put the dory on the overhaul, 
then with a “So long, it was a grand 
race,” she slowly made her way to Alec. 

She wondered if Aunt Margaret had 
put him to bed with tears and worryings; 
and she was dreading the moment of 
meeting, but she had to see him. 

Softly she opened the front door. 
Someone had evidently made a fire in 
the fireplace, for she could hear the 
pleasant crackling of wood, could smell 
the smoke. She stepped into the living 
room. Alec was stretched out before 
the fire. Beside him stood the tea table, 
set and waiting. 

He did not look at her. “‘Come in, 
Penny,” he said, “‘and warm yourself. 
Better take off your shoes and dry your 
feet.” 

Obediently she dropped to the floor, 
took off her shoes, stretched her cold 


+ 


wet feet to the warming blaze. 

He thrust a cup of hot tea into her 
hands. “Drink this!” Then, “* Your 
father called up. Mother was out in the 
kitchen so I took the mess uge.” 

Penny did not move, but she knew 
that it was the first time since his return 
that he had answered the telephone. 

“That girl at the store,” he con- 
tinued, “has joined the CWACS. He 
seemed quite disturbed, didn’t know 
what he was going to do, so I asked if | 
could help him out for a while.” Penny 
set down her cup abruptly, turned to 
look at him, but still he did not meet 
her gaze. “I know it isn’t much, but it’s 
a beginning—and perhaps it would keep 
you In—cosmetics. And the rooms over 
the garage, they aren’t much like the 
home we planned to have, but later 
when the family see I don’t drop dead 

there might be something at the 
plant 

The next moment she was beside him, 
on her knees, and his arms were around 
her, holding her tight. Sudden sobs were 
shaking her, but she choked them back 
and smiled up at him, her eyes wet, 4 
little tremor tn her voice: 


“Okay. You’re the boss.” + 
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Hats and < 





Blue hyacinths poised on fuchsia stiffened veiling make this little half- 
hat of Erik’s a glamorous going-away tidbit. Created by Erik, the 
famous Danish milliner, especially to be photographed for Chatelaine. 





“afson a 
by CAROLYN DAMON, Fashion Editor 
ELLO, world,” vou’re saving for the first time, “I’m _ the 
Missus.” You can write it now for keeps—the name you’ ve 
practiced so many times on telephone pads and old scraps of 
envelope; and the magic moment has arrived en you Ving off 
ver on that day—or week end—or month of honeymoon 
ness, 
hat’s why there’s more to your going-a hat than meets the 
eye. It frames your new face for a n¢ kind I e: 1t represents a 
pretty important piece Of kit that the woma VI :- 3 wife” has 
chose ntowear. & pick t with care! Choose it with thought to 
elamour, gaiety and the highlight { ur be y poss ties, 
With all this in mind w ked Erik, the great Danish design 
who was in Canada recently, t | Wu tw nat i] h mp ta 
One for the great figure on the t dav; and a second to comple- 
ment it, as a possible | f naid 
Here at the top, on the blonde. his choice for the bride 
especially luse1 is concoct n ol tiliened tucns cll I i 
graceful festoon of royal blue hyacinths, « 
For our pretty brunett ittendant r guest I ‘ ( i 
forward-tilting floral] prec I massed 
of filmy veiling, chenille-dotted. 3 cl 
mood with the white ce det et c 
noon dres 
Erik's gardenia hct swathed in ka-dotte 
crepe with white set-in ruffle The other outfit W 


a soft grey-blue suit, fashioned t 
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every woman absentee 
should know 


A WAR-PLANT NURSE WROTE 
KOTEX that their greatest number 
of abséntees are women who miss 
1 to 3 days of work each month, 
frequently on “problem days”. 

These hints are just a few of the 
many in the new 24-page booklet 
we offer free to help you feel better 
and stay on the job every day. Lost 
days mean lost lives! 





* 


DO but don’t overda and you negdn’t 
skip the “swing shift’! But why not wait 
for the waltzes and rhumbasand leave the 
jitterbug tactics ’til next Week? Sit out a 
dance now and then. . . to look at the 
stars or hear a life story. You can always 
say your feet hurt! 








DON’T wrestle with these heavy jobs 
on “difficult days”. Straining is harmful, 
and your foreman would rather give you 
lighter work at this time than have you 
on the absentee list. Send for the new 
free booklet ““That Day Is Here Again” 
for tips'on how to lift the safe way! 





DON’T get the late-at-night cocktail 
habit . .. too much stimulation is bad at 
any time! And on these days, more than 
ever, youcan’tafford that logey, let-down 
feeling! Make it a rule to get your full 8 
hours sleep every night! You won't be a 
sissy ... you'll be smart! 








DO watch your diet. Eat less starch— 
more salads! To help avoid constipation, 
get more greenery in your diet: leafy 
vegetables, for instance. Eat lots of fruit. 
Drink water a’plenty. If you should need 
amild laxative besides...takeit. There'll 
be no harm done and you'll feel better. 


DO send for this free booklet 


—lost days mean lost lives! 








‘or Better os’ For Worse 


Continued from page 9 





not have to hunt up wisecracking ladies 
on the outside. The patron saint of all 
wives should be Scheherazade who kept 
her neck and her husband by keeping 
him wondering what she was going to 
say next, long after he had cut off the 
heads of her predecessors, who probably 


| did nothing but babble about the baby’s 


tooth and how meat had gone up. 

To make a go of marriage the wife 
must use diplomacy. Many women 
ignore this palpable fact and that is the 
reason there are so many divorces. They 
don’t think it is necessary to use any 
tact or cajolery in dealing with a mere 
husband, yet now here else is a liberal 
amount of soft soap so needed as in the 
family circle. It is what makes the 
wheels go around without grinding. 


SO STUDY your approach to your 
husband and pick your time and place in 
discussing family problems, It isn’t 
what you say, it 1s the way you say it 
that counts. There is a way to put 
everything. There is a_ psychological 
moment for speaking and for keeping 
silent You can sugar-coat even criti- 
cism so that your husband will swallow 
it as a sweet morsel, and ask for more. 
And never cease selling yourself to your 
husband. Because you did it once, don’t 
think the deed is done. You have to do 
it over again every day of your life. 

Don’t be stingy when you come to 
handing out flattery to your husband. 
Some woman is going to do it. Let it be 
vou. If you admire him, sing his praise. 
Harp on the subject. He will never get 
tired of listening. 

That is not only good sense, good 
manners and common gratitude, but 
good psychology. For a wife’s attitude 
toward her husband can make or break 
him. If she thinks he can hang the 
moon, he will break his neck trying to 
do it. If she goes about proclaiming 
about what a wonderful doctor or 
lawyer or financier he is, people accept 
him at her valuation. 

But if a wife is forever whining and 
complaining about her husband not 
being able to get along, and calling the 
public’s attention to his faults, she ruins 
him. A belittling wife is a woman who 
cuts her throat with her own tongue. 
And don’t forget that before marriage 
the man does the love-making, but after 
marriage the woman has to be the lover. 

And bear in mind that every success- 
ful marriage has as its central figure a 
woman who knows how to cook, who is a 
thrifty manager, makes a 
home that is a place of comfort and 
peace and rest to which a tired and 


I 
and Who 


nerve-worn man can go at the end of a 
hard day’s work. 


Such a woman may grow old and Jose 








» (1 CREAM? [J POWDER? [] LIQUID? 


For ordinary uses, you may prefer one 
type of deodorant, your neighbor 
another. But for one purpose —impor- 
tant to you and to every woman—— 


SMBS 


STy rer 





} there’s no room for argument. 
4 Use Powder for 
Sanitary Napkins 

3 For while creams and liquids are suit- 
able for general use, ——— is best 
for sanitary napkins. That’s because 

: a powder has no moisture-resistant 

é base; doesn’t retard napkin absorption. 

3 

’ There is ONE Powder 

i ... created especially for this purpose 

: _ QUEST* POWDER—soft, sooth- is 

ing, safe. It’s the Kotex* Deodorant, 


approved by the Kotex laboratories. 
Being unscented, it doesn tmerely cover 
up one odor with an- 
other. Quest Powder 
destroys napkin odor 
completely. It’s er 
sure way to avoid of- 
fending. Many months’ 
supply, only 35c. 


| \QUEST | 


yest POWDER ; 


AT | The Kotex Deodorant 
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S” Guaranteed by ® 
Good Housekeeping 
Soy , 7 OETKETINE OF 

AS sovransty 
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Curb them each 
month with... 


% 
a 
i 








( | 
her looks. She may never be a ball of ; COMPOUNDED ESPECIALLY FOR THIS USE! a 


“That Day Is Here Again” contains 24 lively 

; t ; y shes > ' . Take KURB tablets only as directed on the it 

pages of do’s and don'ts for war-workers fire socially. But her husband never | § a : : i 
P a , Za : package and see how KURB can help youl i 

problem days”. A full page of suggested knows it. He always sees her as a | 4 iH 
exercises to curb cramps. When to see your ministering angel, surrounded by the | S==e™ TET rer PET 


doctor. Facts for older women and for when 
the stork’s expected. Plain talk about tam- 
pons. We take pride in bringing you this au- 
thentic information just as we take pride that 
more women choose Kotex* sanitary napkins 
than all other brands of pads put together. 


incense that rises from her and 
pans, and not all the pin-up girls in the 
world could win him away from Mother. 

Of course, these suggestions that I 
have made about how to make a go of 
marriage are merely the icing on the 
wedding cake. Underneath must be the 
rich cake itself, made of genuine love 
and respect and loyalty and courage 
and a sense of duty and responsibility, 
and flavored with all the qualities that 
most adorn humanity. But if this recipe 
is followed, it is guaranteed to make a 
dish for which neither the husband nor \ 
the wife will ever lose their taste. 4 


pots 





To get your copy free, just mail name 
and address to Canadian Cellucotton 





— 
Kotex Wonderform “= -—> 
belt makes Kotex { 
comfort complete. 

It's so dainty, light, self-balancing, 
adjustable, pinless—holds Kotex 
secure with special patented clasps 
that are flat, inconspicuous—only 25¢ 


KOTEX WONDERFORM BELT 


INI 





University Ave., Toronto 1, Ontario. 


(kT. M. Reg. Can. Pat. Off.) 






sas «Ss: TO - WAR-PLANT NURSES AND PERSONNEL MANAGERS, We'll gladly send you (free) 

\.__/| a new instruction manual, “Every Minute Counts”. It’s a “refresher” course for plant 
nurse or doctor—makes it easy to conduci classes on feminine hygiene. Specify if you 
also want free jumbo charts on Feminine Physiology. Address: Canadian Cellucotton 
SSS Products Co. Ltd., Dept. K4-4, 330 University Avenue, Toronto 1, Ont, 





Products Co. Ltd., Dept. K4-4, 330 Y- = 
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Blue Suit—Simplicity 4691 (25 cents), 

White Blouse—Simplicity 4750 (15 
cents). ° 
























This little soft suit would be attractive 
and festive enough for the wedding 
itself, if it is small and informal. Dressed 
up with a flowery hat and a corsage, it 
would be very smart indeed. Otherwis« 
it would be grand for going away in. 

The suit is in skyway blue spun rayon 
suiting, with bracelet sleeves, straight 
neckline and three-button front closing 
on the jacket. In 38-inch suiting at 
$1.39 a yard, size 12 takes 314 yards. 
Cost, $4.53. The blouse is made in 
white rayon crepe. At 79 cents a yard, 
38-inch crepe took 17% yards. Cost, $1.49. 


> 


Wardrobe made up 
by the T. Eaton 
Co. Ltd., Toronto. 





lve got three little terrors 


e e e and no help. With laundry, cooking, scrubbing, 
there’s certainly no time to pamper myself. Even on those 


specially ‘‘tough’’ days, and o-oh, was yesterday one of those! 


iii 's at eight at our house. But 
washing and dressing two tiny tots 
and supervising a third comes first. Yesterday 
was no exception—and looking ahead to a hectic 
day, I thanked my lucky stars for the soft, 


safe, comfortable protection of Modess. 





YT 
oe through dishes, beds and dusting, 


left me breathless. Time was when a 







8 morning like that would have seen me out— 


flat! Not since switching to Modess— 






L 
tL] though—chafing’s a thing of the past 
now. And so’s that old bug-bear 


accident” worry. 


Wa all I can say is... yesterday 


the whirling dervish had nothing 





on me. Shopping, baking, dinner, 





more dishes, three sleepy heads to tuck away— 


and to top it all, the bridge club at our house. 





But I made it and still smiling! Switching 


to Modess was the smartest thing J ever did. 


Black Jersey Dress—Simplicity 4655 Printed Jersey Dress Simplicity | 
(25 cents). . 4751 (25 cenis). 
a) aoc th a Smile! : 
This is our version of that good littl Summery and lovely in a variegated ustle wit a mi é: Be comfortable with 
black dress you can wear for everything print, this jersey has enough dark tones 
from date dancing to tea with relatives. to take happily to winter or summer 
Done in the new draped lines, it takes ecessories, too. With 38-inch printed | 
3144 yards of 38-inch rayon jersey at jersey at $2.75 a yard, in size 14 it takes 
$1.50 a yard for size 12 or 14. Cost $4.69. 314 yards. Cost, $8.59. — a 
The hat is a pretty little forward- The pattern hat is a little pale pink 
fitting flowered toque In heavenly blue. flowered half hat 
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HOLEPROOF 
LUXSHEER 
RAYONS 


* She'll be delighted! They're 
sheer. Dull. Smart. “High-twist” 
to resist snags. A perfect gift. 






HOLEPROOF ALSO MAKES 
MEN'S DISTINCTIVE SOCKS 

















@ White shoe smartness needs 
21IN1 White. Made with special 
white pigments. Helps shoe 
leather last longer. 

21IN1 White is safe—contains 
no harsh alkalis. So easy to use 
—easy to put on, hard to rub off. 


For all kinds of white shoes, get 
2IN1 White today. 


Two Sizes—15¢ and 25¢ 








Two dresses, two suits, two blouses and a negligee, 
all with patterns for making, at a cost of $32.35. 


ORCHIDS TO mother or big sister if 
they’ve taught you how to sew, now 
that you’re getting ready to be married. 
For your budget will go twice as far and 
your trousseau need be confined neither 
by supply limitations in the shops nor 
dressmaker difficulties. And you can 
choose your materials and your patterns 
with the idea of matching and mating, 
and so interchange thing and 
another, and have an even bigger ward- 
robe than you started out with. 


one 


With you in mind, and your wartime 
problems as a factor, Chatelaine has a 
group of trousseau clothes here for you, 
chosen from Simplicity Patterns. Of 
course everything here would be ideal, 
as well, for the smartly dressed young 
business girl or housewife, as well as for 
the bride. But we took extra special 
thought in our choice, with her in mind. 


Beige Suit 
Green 


Simplicity 4548 (25 cents). 
Blouse—Simplicity 4139 (15 
cents), 


Top, left, is our choice of a simple 
tailored suit, which will serve you for 
everything from shopping to tea-ing. 
Here, it’s made up in beige butcher linen 
(spun rayon) with a green spun rayon 
broadcloth shirt. For spring and fall, 
the dark shirts tone your suit down, 
for summer white gives it a breezy look. 
At 38-inch width, 98 
material, the suit (made in 
took 3% yards. Cost, $3.43. 
14, 38-inch 


broadc lot h, 


cent a yard 


14) 


size 


Blouse, size width, 85 


cent a yard two yards, 


' Cost $1.70. 





Negligee—Simplicity 4759 (25 cents). 

Bottom of page. Here we chose a long 
graceful white dressing gown type that 
is as useful as it is pretty and glamorous. 
It’s in white rayon jersey. Size 12 or 
14, 38-inch rayon at $1.50 a yard, 
44% yards. Cost $6.37. Gold braid 


trimming was used here. 
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Cream Deodorant 
Stops Perspiration 


Rae Doesn’t irri- 
tate skin or harm clothing. 
elie 4S Me Acts in 30 


seconds. Just put it on, 
wipe off excess, and dress. 


EFFECTIVELY Jaen 


perspiration and odour by 
effective pore inactivation. 


WFNS | Keeps 
underarms sweet and dry 
up to 3 days. 


PLEASANTLY 3§orere 


ant as your favourite face 
cream — flower fragrant — 
white and stainless. 
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Getting You DOWN? 
If morning finds you only half rested, still 
weary ... if your sleep is broken by fitful 
tossing and turning . . . if you can’t seem to 
settle down to relaxing rest... your kidneys 
may be to blame. 
When your kidneys get out of order, your 
sleep usually suffers. To help your kidneys 
regain a normal condition, to help you enjoy 
restful sleep—use Dodd’s Kidney Pills, a 
favourite treatment for more than half a 
century. Dodd’s Kidney Pills are easy to 
use and are not habit forming. Ask for 
Dodd’s Kidney Pills at any drug counter. 
Look for the blue box with the red band. 127 


Dodd's Kidney Pills 





FASHION 
SHORTS 


from New York 
By KAY MURPHY 


Join the Cotton Club! Many of our 
turning their 
a fabric they would 
scarcely recognize, let alone touch, in 
pre-war years! One idea I saw was a 
quaint little gingham jacket lined with 
washable rayon satin—teamed with a 
skirt of the satin. And other cotton 
dresses are shown trimmed with beads, 
sequins and bands of colorful embroid- 
ery. If you are making up some cotton 
fashions for the summer, don’t be con- 
tented with the ordinary little cotton 
frock. Treat your cottons as if they were 
and they’ll do well by 


designers are 
hands to cotton 


smartest 


precious silks 
you too! 


i 


The side button fastening and a soft 
neckline bow give this Joseph Hal- 
pert early summer frock a smart 
look. Pockets are button - decorated 


Stripes have gone into action again— 
with striped cottons, Jerseys, crepes and 
what-have-you appearing in everything. 
Stripes are not for the heavy figure, 
unless the stripe is very small. Some of 
the junior summer dresses feature the 
stripes one way for the skirt, t’other way 


for the blouse. 
* x x 


When I See the pr ices that are asked 
for some of the handknit 
here | often wish I were handier with 
the knitting (A pair of socks, 
minus the toes, are at present my stock 


sweaters dow n 
| 


needle. 


in trade. There must be an easier way to 


make those darn toes than on my com- 


plicated instruction sheet!) A yellow 
sweater I saw cost $37.50. Tiny black 
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a is no substitute for 
quality and there is no substi- 
tute for Luxuria. This is the 
essential cream to cleanse and 
beautify your skin every day. 
Fragrant cream of many pur- 
poses, while Luxuria cleanses, 
it softens, supples dry skin, 
urges it to a look of immacu- 
late, fresh radiance. 1.40; 3.00 


HARRIET HUBBARD 








Every dress you wear will look better if you give 
it the benefit of a lovely Flexees Combination... 
to idealize bosom contours, whittle your waist, 
sleek your hips. Just ask your corsetiere. 

GIRDLES AND COMBINATIONS: . . . . $6 to $16.50 


E 
Gur 
RA FineR " 
FO 


| 


| *PLEXAIRE:..THE BRA FOR BOSOM BEAUTY... BANDEAUX: $1.25 to $2. LONG LINES: $2.95 to $4! 
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$28—Bet you never thought of a tray 
cloth with little matching hug-me- 
tights for your glasses! This will be : 
something very new and fetching, 
either for yourself if you're marriage- 
minded, or for a shower gift. These 
are knitted in a simple design. Pat- 
tern price, 5 cents. 


Bridal 


Business 





ONE Brand name 


that’s a 





Grand name 


$29—It's things like a bit of distinctive 
appliqué on your bath towels that 
make your rooms colorful and differ- 
ent. Since we've learned that bath- 
rooms can be pretty as well as use- 
ful, we've been making lovely things 
like this. Any ordinary bath towel 
can be appliquéd in this simple, 
pretty design. Pattern price, 5 cents. 


the world over 






... KAYSER 


$30—What bride wouldn't love this 
dainty lingerie set with its three little 
sachets to give it special appeal? 
It's easily made out of a small bit of 
fabric, and will be as useful, espe- 
cially on her travels, as it is femi- 
nine. The pretty delicate design is 
embroidered on the flaps. Pattern 
price, 5 cents, 





KAYSER 


GLOVES - UNDERWEAR 
HOSIERY + LINGERIE 


~ bid buy. War Bonds foal 





S31—When the bride entertains — especially at the informal little teas and 
lunches we have nowadays — she'll love smart yet dainty things like this 
knitted luncheon place mat set. Pattern price, 5 cents. 


Order these exclusive Chatelaine patterns from the Fashion Department, 
Chatelaine Magazine, 481 University Ave., Toronto, Canada. 
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YOU CAN TELL 
|OUR FAMILY 
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GET YOUR A and D 


VITAMINS 


THIS 
THRIFTY 
\TASTY WAY 





“ONE-A-DAY” brand 
tablets provide you with vitamins A and 
D fora very small outlay. One tablet taken 

) each day by adult or child supplies the 
same amount of vitamins A and Das 114 
teaspoonfuls of minimum cod liver oil. 
(5,000 international units of A and 500 
of D). They are sugar coated and have 
a pleasant flavor. May be swallowed 
whole, or chewed, or crushed and added 
to food or drink. Extremely easy to give 
to children. The cost is only one centa 
day if you buy the family size package 
To get vitamins A and D that are so 
helpful at this time of the year, take 
ONE-A-DAY brand, Vitamin A and D 
Tablets. Look for the big figure 1 on the 
yellow label. 


30 tablets—one month's supply for one person... 45¢ 
90 tablets—one month's supply for family of 3...$1.00 
180 tablets—one month's supply for family of 6...$1.80 


Made by Miles Laboratories, Toronto 


ONE |4| DAY 














BLACK and ALL SHADES of BROWN 

















directions. 


zine, 481 University Ave., Toronto 2, 


SO YOUNG.. the little half 
hat is coming to take the place of the 
beanie and the calot...and it’s an 
evening or two’s work to whip up with 
Chatelaine’s easy to follow 


so new 


one of 
patterns. 


S32—an exclusive Chatelaine crochet | 


pattern, (shown above) done in white 
for early summer, with black ring trim. 
As worn here with black frock and white 
gloves, you’re set for anything, as formal 
or as jaunty as you like. Send five cents 
to the Fashion Department, Chatelainc 
Magazine, 481 University Ave., Toronto 





RIBBON SIDE bows do the most 
luscious things to this little crocheted 
half hat, especially smart with the 
Exclusive Chate- 


with 


nooth top hairdress. 
laine pattern, $33 complete 
Send five cents to the 


Fashion Department, Chatelaine Maga- 
) 


Kor years only hog bristle made 
tine tooth brushes. Then Science 


‘ 
Remember this, the next time you 
buy a tooth brush: Years of laboratory 
research have produced amazing new 
synthetic bristles. 

“Prolon” is our trade name for the very 
finest grade of this synthetic bristle. 


PROLON—No Finer Bristle Made 
Among these new synthetic bristles 
being marketed under various trade 
names, none is finer . . . none is more 
durable . . . none is more costly to produce 
than Prolon, the synthetic bristle in the 
Bonded Pro-phy-lac-tic Tooth Brush. 


Only PROLON has “Round Ends” 
Prolon, in fact, has a very important 
plus which no other synthetic bristle 
has. It is the only bristle that is rounded 
at the ends. 


Yes, it’s a fact! Under a special pat- 


ented process, exclusive with Pro-phy-lac- 
tic, we smooth and round the end of each 
and every Prolon bristle in the Bonded 
Pro-phy-lac-tic Tooth Brush. See for 
yourself how much gentler these round 
ends are on tender gums! 


And with PROLON these other “extras” 


In addition to Round-End Prolon, the 
Bonded Pro-phy-lac-tic Tooth Brush 
gives you these three important “ex- 
tras”: 1. The famous Pro-phy-lac-tic 
end tuft, for ease in reaching hard-to- 
get-at back teeth. 2. Scientific grouping 
of bristles to permit thorough cleans- 
ing of brush after using. 3. A written 
guarantee for six full months of use. 

Next time, get the most for your 
money . get the Bonded Pro-phy- 


lae-tic Tooth Brush. 


PRO-PHY-LAC-TIC BRUSH CO. (Canada) Ltd., Toronto 


P.S. We also make 
thia 25% bnush... 
the beat buy in the 
lowen-pnice field. 







‘Pro-phy-factie + NYLON 


Lowest priced Nationally Advertised 
Tooth Brush in the Country 


MADE IN CANADA 
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“Take my word for it, 
Tampax can make a vast 
difference to your comfort 
and your disposition dur- 
ing those vexing days of the 
month”, . . . For Tampax is worn 
internally, requiring no belts, pins or 
pads and causing no odor or chafing. 
And so one woman says to another, 
“Take my word for it—and start using 
Tampax.” 


No bulging or bunching beneath 
the costume can come from Tampax, 
and the user herself cannot feel it when 
in place. Made of pure surgical cotton, 
it is very compact to carry in purse and 


LL T8 RS 
NO PINS 


LLL TES 
AT 





very handy to change by means of 


patented individual applicators. Your 
hands need not even touch it. Tampax 
is particularly neat under slacks and 
may be worn in tub or shower. 
Tampax was perfected by a physician 
and comes in 3 different absorbencies: 


Regular, Super, Junior. Ask at drug 
stores, notion counters. Introductory 


box, 25c. Economy package of 40 lasts 
4 months, average. 
Canadian Tampax Corporation Limited, 
Toronto, Ont. 





3 Absorbencies 






Accepted for Adver- 

REGULAR toe p? ~ Journal 

the merican 

SUPER JUNIOR ofthe, American 
7 


CANADIAN TAMPAX CORPORATION LTD. 
533 College Street, Toronto, Ont. 


Please send me in plain wrapper the new trial package 
of Tampax. I enclose 10c to cover cost of mailing. Size 
is checked below. 





( ) REGULAR ( ) super ( ) sunrIor 
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Ere ee Bhd as 

ey 0-44-5A 


Buy today! 


dogs, cut out of felt, were appliquéd on 
it—which I suppose raised the ante. A 
knitted jumper dress—a mere $115-— 
was elegant in copen blue. Yes, there’s 
gold in those knitting needles! 


¥ * * 


The June Bride will probably marry 
a uniform and, in these war days, it 
takes quite a bit of planning to ac- 
cumulate the sort of trousseau that 
will do you—and your groom—proud, 
yet will be useful as well as smart. I’m 
great for the White Wedding. When war 
first started, the early “furlough” brides 
nearly all wore “practical suits.” Now 
many of them are regretting it! Why, 
they moan, didn’t I hold out for 
a white wedding? Those darn wedding 
photos won’t be anything to boast about 
to my _ grandchildren! So, say I, 
wherever possible, wear a wedding gown 
with all the trimmings. Men, bless their 
hearts, are romantic souls and like to 
think back on the day when they 
married the Little Woman—all dolled 
up in the sort of wedding dress she can 
wear only once in a lifetime. 

* * & 

If It is Out of the Question to have 
a white wedding, next most romantic 
outfit is a soft, shimmery dress in pastel 
you can wear afterward as a date dress. 
With a hat swathed in veiling to make 
you look your most mysterious best, the 
effect is very soft and becoming. 

* * & 


More and More Brides are avoiding 
the large bouquet and wearing the bridal 
corsage. I like the idea of the prayer 
book with flower-bedecked streamers 
trailing from it. You can always wear a 
corsage, but only on your wedding day 
can you go around trailing flowers! 
Instead of “throwing the bridal bou- 
quet” you give your favorite girl friends 
each a streamer, saving a couple to put 
away with your other wedding souvenirs. 

* * * 


While the Going Away Suit is 
always a practical outfit, many girls are 
dispensing with it in favor of a dress 
topped with one of those smart “Shorty” 
coats. A tangerine coat over a pale or 
dark blue dress is a lovely color com- 
bination—and of course you'll bless the 
coat on those chilly nights during the 
summer. If you are going to travel far, 
try to get your going away dress in 
jersey. So cool—so comfortable— 





EVERYBODY'S 
DOING IT! 


Doing what? Saving paper, of 
course. Because paper conserva- 
tion is one of the biggest jobs on 
the home front. Among other things 
paper is needed to ship precious 
invasion supplies; it’s needed to 
make containers for blood plasma; 
7,000,000 different items are shipped 
to our army in paper wrappings. 
YOU can save more paper by carry- 
ing merchandise already boxed, 
canned or bottled without additional 
wrapping; by carrying small pur- 
chases in your handbag; by using 
one large paper bag rather than 
several small ones; by re-using or- 
iginal wrapping when you exchange 
merchandise; by cutting out all 
fancy gift packaging for the dura- 
tion; by writing on both sides of the 
paper when you correspond with 
friends. Let's all pull together to 
end the acute paper shortage. 
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He will be yours 
for keeps—if you 
write often. Let 
your choice of 
paper be worthy 
of your best 
sentiments, .... 


BARBER TELLS 


(Laas LN ag] 


STYLED AND MADE IN CANADA 








GONE TODAY... 
HERE TOMORROW! 










ELECTRICAL 
APPLIANCES 






Like many nationally known proa- 
ucts, Canadian Beauty Electrical 
Appliances may be difficult to buy 
today. War production comes first, 
but just as soon as Victory is ours, 
Canadian Beauty will again supply 
those appliances which have con- 
tributed so much to the convenience 
of Canadian living. 
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Next time eyes are 
Overtired or smartin 
ut two rene o 
urine in each eye. 
Right away it starts to 
soothe, comfort and 
cleanse. Make this 
two-drop test... en- 
joy the relief that 
urine brings. Murine 
was originated by an 
eye physician. Use it 


to cleanse, relax and a E ) 
refresh your eyes. 


URINE. 
For Your EYES 


ee 
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ind does not crease or muss as easily as 


other fabrics. 
* *  * 


Whatever You Wear—whatever you 


buy for that trousseau, be sure to keep 


it glamorous! For those soldier and 


| sailor husbands want to remember you 


| cook. 


“out ot this world”’ 
Ata 


soldier, 


as being something 
on that all-too-short honeymoon. 
recently a_ lonely 


his 


canteen 


me bride S said: 


family 
But all 1 remember ts how nice 
hair 


gor rd-by rid 


| 
nowimng picture, 


“Ter 


all say she ts a wonderful 


her smelled when I kissed her 


* * * 


Summer Gloves (for those who insis: 


| 1 
| on wearing gloves during the summer! 


take on a new note with colored stitch 
on white. Am seeing pale pink, bh 
and _ yellow on some whi 
gloves, while others have tiny flowers 


embroidered in color on the cuffs. 


stitching 


* * * 


Tiny Flowers in a “million” dif- 
ferent colors decorate a small hat and 
again on Some 


handbags are sold with an extra summer 


appear the handbag. 
cover, completely smothered in small 
over, pletely § the! al 
lly 
sure you can do 


flowers. These flowers are genera 
made from colored felt 


it, too. 
* * * 


Halter Tops for the sunny days are 
in again—and, matched up with wide 
dirndl skirts in bright plaids, they make 
a pleasing combination. Any gal that 
is making her own sports skirt should try 
to wangle enough material to match it 
with a pair of panties. New York stores 


are doing it! 
* + ~ 


What Do the Soldiers like to read 


about? Why, women’s fashions are of 
great interest! Our organization has 


over 70 men tn the services, and I get out 
a little magazine for them each month, 
which goes to the four corners of the 
earth. Wonderful letters come in to me 
from our lads. A boy out in the Aus- 
tralian bush for the past two years just 
wrote me: It’s so long since we've seen 
some American clothes, please put in 
your next fashion 
just what the girls along Fifth Avenue 
wearing. Are the hats 
“crazy” as the cartoons make 
Another boy in Sicily wrote: You said 
you wore a “little blue number” for your 
Gosh, I wish you had 
siven more details. Did it have frills on 
it? Of course, over here we 
any pretty clothes. 

The next lett you 
describe your outfit in detail. 
You’d be surprised how the little things 


issue some news 


are new as 


out? 


fashic mn show 4 


never sec 


‘ 


er write “him,’ 


new 


like the color of a dress let him visualize 
what you look like. 


* * & 
Working Clothes still a bone of con- 
tention down here—where literally 


of women working in 

So Cornell University took 
a hand and designed a pair of slacks that 
look very smart as well as practical. 
Made of blue denim, they have a slide 
fastener on the left side and an inset 
pocket on the right seam. They lace up 
snugly at the back, which takes away 
that bulky look. The legs are narrowed 
down to the bottom, for extra slimness. 
Worn with a pink chambray blouse, the 
girl who modelled this looked 
pretty smooth! 


millions are 


factories. 


outhit 


* * ¥ 


Be As Feminine As You Can seems 
to be the cry all 
Like a pair of gloves I saw 
“Ballerina.” The glove 

* Continued on page 54 


country! 
called the 


fits 


over the 


ove! 
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How to Relieve ‘PERIODIC’ 
are 
dis- 
ne 
ary 
ur 
ese 
ge, 
ley 
as 
the 
ble 
ply 
ly; 
in 
et, a 
he And Help Build Up 
ers Resistance Against It! 
he 
i If you, like sO many women and girls 
1e- suffer from cramps, headaches, back- 
to ache, weakness, distress of “irregulari- 
ties”, periods of the blues—due to func- 
tional monthly disturbances— 
ve Start at once—take Lydia E. Pink- 
to ham’s Vegetable Compound. This well 
er known liquid not only helps relieve 
monthly pain but also tired, weak, 
ut nervous feelings. This is because of the 


;a soothing effect of its effective roots and 


herbs on ONE OF WOMAN'S MOST IM- 





V. a > 
. PORTANT ORGANS. 
IS Taken regularly — Lydia Pinkham’'s 
If Compound helps build up resistance 
Py against such symptoms. Thousands 
upon thousands of women have reported 
a many benefits. Also a fine stomach tonic, 
10 Worth trying! Made in Canada. 
>) soeier’ arent ae Ls 
ts 
ec, 
1¢ 
ig 
CE. 
re 
ir 
le 
n OM AT itm laa 
ie @ Now, at home, you can quickly and easily tint telltale 
Vv streaks of gray to natural-appearing shades—from lightest 
blonde to darkest black. Brownatone and a smali brush 
n does it—or your money back. Used for 30 years by thou- 
i sands of women (men, too)—Brownatone is guaranteed 
re harmless. No skin test needed, active coloring agent is 


purely vegetable. Cannot affect waving of hair. Lasting 
does not wash out. Just brush or comb itin. One app 
tion imparts desired color. Simply retouch as new gr 
appears. Easy vw prove by tinting a testlock of your! 

Ss 50c at drug or toilet counters on a money-back guarar 
Retain your youthful charm. Get BROW NATONE today. 


SHOP ON 





lica- 












VY 

















Do you dread trudg- 
ing from store to 
store to shop? Is 
every step a torment 
from a biting corn? 

Put ona Blue Jay 
corn plaster and ease 

, the pain at once! 
Medicated Blue Jay 
relieves stabbing 
shoe pressure and 
softens the corn 
soon you can 

lift it out, core and 
all! Get Blue Jay at 
your drug counter 
today! Costs only a 
few cents per corn! 
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Gay Things to Make 


by Marie Le Cerf 


Right now 
THAT SHINES 






Sf A aA Nl L ih OE EE DIE 






OF THE making of bags there is no | Ww0 RTH M ONEY 

end...and a happy thought, too, as | Aluminum is scarce 

long as t} , : + ny : ale : PS ee .8 @ 

+ S men a pretty and — But why worry? Science hes 
7 as eC ge Ine! < “al le cg 

oe proved that clean aluminum 






Cu 


made up for you here. lasts longer. You can keep 


your pots and pans shining 
like new outside, spotless 
and sweet inside — with 
an S.O.S. once-over each 
day. Try it. It’s thrifty! 














‘Onl 


And as useful as it is gay. Materials 


for this petal-top drawstring bag come 
in French rose, pale blue, bright red, 
royal or black felt; or in 
deep ecru heavy Irish linen. Finished it’s 
9 x 14 inches, with lining, $1.25, Cottons 


Order No. 54C. 


sand, navy, 


for working, 20 cents. 





a Te I a sa ee a ST UO enema ertoneeeemaerncen oe 
ma a ee 


















Hobo bag in same colors and materials } 
as the drawstring bag. Finished it’s j 
about 16x 18 inches. With lining, $1.50; § 
cottons for working, 20 cents. Order } 
No 51C. i 
om ‘e J fr > 
j - _y Ne : NN 
3 pod 7 
| Chae aap 
> 
i 
' Wonderful, the way S.O.S. 
§ works! Just dip, rub, rinse — 
y blackened pans shine again 
outside—every trace of food 
vanishes inside! Pot-saver. 
Time-saver. Money -saver. 
Nothing else just like S.O.S. 
Get a package today! 
Colortul as summ«e il , in deep § ‘ 
ecru. Irish | 1, stan ved gayest § es 
Fi | < It’s washable. SIZE 15 x 1S = 
. Se 6A) c if Made in Canada by The $.0.5. Mfg. Co. of Canada, Ltd., Toronto, Ont. 
( .. ae * form, OV Cents, imp 
ick silk taffeta if you prefer, 
ay x 191 hes; p $1.35 YO U 
5% x 19% ches; price, 1.39; § * & 
tt k 30 cents: form 
« , , ’ ® e 
ri . Order N > ¢ 2 
Sala Lent 206 Colcord wre 
\ | , en iz postal note or § ° e 
\ On out-of-town cheques 
3 seen 
i C ink CXC i ( 
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seat MS yas 


have a better 
chance for happiness! 





itd ce) 
FEMININE HYGIENE WAY 


CERCLA Rh dad 
Lee 


@ Knowing the truth about feminine 
hygiene—the real modern sone 
bound to mean greater happiness for 
any wife! Are you sure your information 
is up-to-date? 
” Tolag you can know! Today no 
woman need trust half-truths. No 
woman need rely on weak, ineffective 
home-made mixtures—or risk using 
over-strong solutions of acids, which can 
burn and injure delicate tissues. 
Intelligent, ‘well-informed women 
everywhere rely on Zonitors, the new 
safe convenient feminine hygiene way: 
Zonitors are dainty, snow-white sup- 
positories! Non-greasy. They spread a 
tective coating and kill germs 
instantly at contact. Deodorize, by 
actually destroying. odor, instead of 
temporarily “masking it. Give con- 
tinuous action for hours! : 
Powerful, yet so safe for delicate 
tissues! Non-poisonous, non-burning. 
Zonitors help promote gentle healing. 
No apparatus; nothing to mix. At all 
druggists. 
~ae ee 


' Mail this coupon for revealing 
: FREE: iscoxiet of intimate kent. sent 
id i in envelope. ZONITE 
postpaid in plain L 
§ Propucts CorPORATION LIMITED, 


} Dept. C-5, Ste-Thérése, Que. 
: NOM6 can 
i Address..... 
: City...... 


eee 
















~ SO CONVENIENT 





Worry of 


FALSE TEETH 


Slipping or Irritating 


The annoyance and embarrassment caused 
by a loose or wabbly dental plate are a 
constant source of worry. Loose plates often 


irritate tender gum tissues. Thousands sprinkle 
their plates with FASTEETH. It gives them a 
wonderful sense of security and added com- 
fort. FASTEETH holds false teeth firmer, and 
being alkaline (non-acid), checks gum sore- 


ness and irritation due to the chafing of a 
loose plate or to excessive acid mouth. No 
gooey. pasty taste or feeling. Get alkaline 


FASTEETH at 
substitute. 


When Gums Shrink, Plates Loosen—See Your Dentist 


your druggist. Accept no 


# Continued from page 52 
the hand—as all gloves do—then two 
long bands are crisscrossed up the arm to 
tie In a large bow at the elbow! Seen in 
pale pink with a stunningly simple black 
dress, lovely! From Mexico came the 
idea to wear a brightly striped long stole 
(rebozo) twirled around your neck and 
“dripping” down the back or side—or 
worn as a sash, or draped around your 
head for that “‘ Madonna”’ look. “‘ Money 
belts” add color to a plain dress. These 
are generally fashioned from some bright 
fabric such as felt or about 
3 inches deep, and two flapped pockets 
on either side for your mad money! 
Beach coats take on new life when made 
of some bright cotton, knee-length with 
wide flared skirt and tied at waist with 


suede, 


contrasting colored wide sash. Black 
lingerie the choice of many smart 


June brides. The U neckline appearing 
on everything, from dresses to nighties. 
So very feminine. 

* * * 


Hollywood surging ahead as a fashion 
centre, and giving New York a run for 
its money, especially in sportswear. 
The Hollywood designers are making 
their fashions more wearable, remember- 
ing that we are not all beautiful movie 
stars! They do wonders with pinafores, 
making these really high-styled items. 
Some have peplums—others have “bib- 
bed” backs—still others have cutout 
backs under deep bertha collars. 

t+ * & 


Out in the Garden you'll appreciate 
the Victory Garden apron. This is 
generally made of blue or black cotton 
with a deep compartment pocket all the 
way around the hem. Grand to keep 
clothespins in — or garden tools—or 
other odds and ends you carry around 
with you in your housework. 


* * * 


What About a New Hat Now? If 
you don’t want to buy one, take the 
crown of an old black felt and make tiny 
white piqué bows to sew on it. They’re 
asking around $10 for such a little 
number right here in N. Y.! 


* * * 
Checked Taffeta Raincoats turn 
the dark clouds bright again. And 


raincoats in pastel shades are chosen 
ahead of the usual tan or beige type. 
eS 


Your Initials sewn right on your 
dress add interest. While this has been 
known as “kid stuff,” some of the 
smarter dresses are using the idea. 

eg Se 


We Are All Home Sewers These 
Days! Stores and sewing centres, many 
of which are operated by women’s clubs, 
are finding they are swamped with gals 
who want to “make their own.” What 
with increased taxes, bond buying, and 
the scarcity of many good things at a 
reasonable price, these women find not 
only the joy of creation in doing thei: 
own sewing but save right smartly by it, 
too. By selecting the right pattern, you 
can save yourself a lot of headaches. If 
you cannot get one quite to fit you, and 
have to take a larger size, cut it down 
before you start cutting the cloth. 

* * * 


Leg Makeup again to the fore—and 
thus saving your precious good stockings 
for the occasion when you have to wea 
them. Remember—don’t put your bar 
foot into your shoes. Unsanitary and 
apt to lead to foot infection. Those tiny 
little “footlets”—or cut up the sole of an 
old stocking—protect your feet 
your shoes, without destroying the 
bare-leg effect. 


and 


New Cream 
Deodorant 


Safely helps 


Stop Perspiration 


CO Ui, 


<S . 
‘S" Guaranteed by = 


Good Housekeeping 
._ wonreCTIVE O# 
2 45 sore oy 
Does not harm dresses, or men’s 
shirts. Does not irritate skin. 
No waiting to dry. Can be used 
right after shaving. 
Prevents under-arm odor. 
Stop perspiration safe ly. 


Helps 


A pure white, antiseptic, stainless 
vanishing cream. 

Arrid has been awarded the 
Approx al of the American 

of Laundering, for bei: 





(Also in 15¢ jars) 


Buy ajar of ARRID today at any 
store which sells toilet goods. 








Women! 


Why not help your man to better health 
by recommending this Vitamin B,; Tonic 
which has so greatly benefited you. 

Most women know about Dr. Chase’ 
NERVE FOOD from experience or the 
report of friends. Many have learned to 
depend on it when loss of sleep, fatigue or 
indigestion warns them of nervous ex- 
haustion. 

Why not see that the man in whom you 
are most interested has the benefit of this 
proven tonic when troubled with similar 
ailments. 

Ask for the new economy 
size bottle of ‘ 


Dr. Chase’s 
Nerve Food 


180s 





60s.—60cts. $1.50 


Could You Live in the 
? 


» 
( ountry 


Continued from page 40 








goes by so quickly as when you are 
phoning with a toll charge. Even dis- 
counting the casual chats, your phone 
bills are high. To make the necessary 
social contacts, and such things as hair- 
dressing appointments, and make these 
calls as few as you possibly can manage, 
vour phone bills will be bigger than they 
ever were in the city. 

Electricity guarantees a house just as 
convenient and labor-saving as in the 
city, as the electric pump makes possible 
the usual plumbing. The water supply 
is something to be considered carefully; 
the well which never goes dry even in 
the driest summer is a precious asset. 


Many 


daily 


a hostess has quailed before the 


bath of her guests. City dwellers 
are not accustomed to considering the 


amount of water they use, and some- 


times it is a hard but necessary thing to 
learn. 


t} 
I 


Garbage is another thing you have 
to think about. How 
You may 


or a stove which will get 


are you going to 
have a burner 
rid of it, but 


dispost ot it? 


it has to be looked afte r, and involves a 
good deal more work than tn the city. 
You can’t burn the tin cans, and it ts 


collects. If 
you have a spot to dump them, they 


amazing the quantity one 


must always be washed to prevent a 
visitation of rats. (We have a man who 
collects the garbage, but it costs 50 


cents each time!) 
there are points 
to consider in the location of your house. 


If you are building, 


If you have it close to the highway, the 
the never-ending 

On the other 
is not near the road, how are 
get winter? QOur 
house is several hundred yards from the 


dust and the noise of 


traffic is an annoyance. 


hand, if 1 


you going to out In 
road, and it is pleasant to be away from 
the whizzing sound of the cars. The 
garage is at the road and as the highway 
is kept clear, there is no difficulty in 
getting the car out in 


On the other hand those several hundred 


snowy weather. 


to walk to reach the car 
When it is 
raining and the wind is blowing, or the 
deep underfoot and is blown into 
the hill is icy, you stay at 
home at night rather than struggle dow n 
You can’t have it both 
ways. You either have to put up with 
the traffic or the If you move off 


the highway to a side 


yards we have 


are sometimes hard going. 


Snow 


drifts, or 


snow. 
road there will be 


' ' 
times when you cannot get the car out. 


If you are one of those who cannot 
bear to miss anything, the country is no 
place to | ve. Concerts, theatres, games, 


lectures, classes, and social life generally 
are at their height in winter, and the 
night you want to go to town is apt to be 
such a snowy one you are faced with the 
alternative of staying home or being 
stuck in a snowdrift. 

Make no mistake, you are going to 
miss your city friends when you move 
to the country. On the other hand you 
may making even 


better ones. Company is more work, as 


have a chance of 


you hesitate to ask them out just for a 
game of bridge or a casual ¢ up of tea, and 
you find yourself always asking them 
for meals, One friend complains: she 


never sees anything of her friends, as 


| 


when they come her way they are always 


# Continued on page 56 


Za 


PUT VICTORY FIRST 


Buy ViCcToRY BONDS 





8 
eRe 
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Cool and Clever 


The fresh solt look for Summer 


Be Starched to I Jaisy 
Crispness ... Or Dark 
and Sheer 2 2. tal 


Soft in Prints 


4961. Teen Triumph. The deep oval neckline quaintly self-frilled 
and short puffed sleeves make this a summer special for the under- 
twenties. The skirt front gathers to a waistband, 


4987. Air-conditioned blouse. This simple, button-down-the-back cap- 
sleeved number is perfect for the dog days. 


4988. Swing-easy skirt. The skirt, a honey to match the blouse, is softly 
gathered, cut in two pieces. Fun in a gay summer pattern. 


4990. Summer-easy Sheer. It takes a dark sheer to see you through 
the worst heat untarnished. This has a slim bodice and a scalloped 
yoke finished with bias binding. The short sleeves are shaped at the 
lower edge. 


Pattern backs and description on page 59. 


Simplicity Patterns may be obtained from your local dealer or by mail 
through the Pattern Department of Chatelaine, 481 University Avenue, 
Toronto, 
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99% SHRINK-RESISTANT 
100% EFFICIENT 


Much of Canada’s armed strength 
depends upon the defense worker. 
For his vital job, he gets the best 
equipment and clothing available. To 
insure lasting fit and efficient com- 
fort, his coveralls are “Sanforized,” 
99% shrink-resistant. 


Buy All Washables Labeled 
“Sanforized” 


Have your off-duty clothes just as 
shrink-resistant. Say ‘‘Sanforized”’ 
when buying dress shirts, sportswear, 
shorts, pyjamas —all the familiar 
washables. Then you'll know they 
will never shrink more than 1%. Al- 
ways insist on the “Sanforized”’ label 
for washables that stay on the job 
all the time. 






















on the way somewhere else, or hurrying 
to get home, and they seldom stop. 
Another woman says she is so swamped 
with company that it is almost unbear- 
able. In summer (before gas rationing) 
if they wanted to have a quiet Sunday 
they had to leave home near daybreak, 
before any unexpected company arrived. 
So there, again, it depends on the 
locality in which you live and the kind 
of friends you have. 


THERE ARE many women who find 
the country very lonely. They miss the 
shopping and the casual 
people on the street. One woman, whose 
husband was away frequently, was so 
afraid to stay alone in the country they 
had to move back to the city. She 
missed the feeling of protection of people 
living close to her, and the friendly 
policeman on the beat. 

Most people who move to the country 
think it is grand for the children, So it is, 
but—if they are of school age, how near 
is the school, what kind of school is it, 
will they be able to go to high school 
there, and if they have to go in to city 
school, how much are the fees? There 
are things in the city schools which are 
scldom available in the country, but 
these may be balanced by the advan- 
tages of a smaller school. 

Teen-agers are often very dissatisfied 
in the country. They are at the gang 
age and their own particular crowd is 
all-important. The car question is a 
burning one as they have to get in and 
out at night for their dates. The girls 
are often left out of things because of 
the distance. If you move to the country 
when the children are small, and they 
make their friends there, all will be 
well, but if not, there will be some 
heartburning moments. 

The help question is important any- 
where, but it is sometimes a terrilic 
problem in the country. Most maids 
like the bright lights and the movies, 
and they refuse to work in the country. 
Sometimes they will stay for the summer 
and then trek cityward when winter 
comes, 

To get a woman to work by the day, 
or a man either, for that matter, is often 
impossible. Very often country-dwellers 
have to go in to the city for their help 
and either drive them out or pay for bus 
transportation. 

All these things apply to suburban 
country, where it is possible to live, and 
yet continue to work in the city. When 
you get out into the real country or into 
the smaller towns and villages, some 
distance from the city, the picture is 
changed. Living is much cheaper there, 
largely because of the lower rents, 

Perhaps you think I see nothing but 
the disadvantages to living in the 
country. This is not so, as, having 
experienced most of them, I confess they 
are outweighed so much by the pleasures 


If You're Planning — 
A Shower 
or 
A Wedding — 


here are two new Chatelaine Service 
bulletins especially designed to help you 
with your problems. 


Shower Ideas, Bulletin No. 402, price 15 
cents. (amusing, different, yet thoroughly 
practical shower suggestions), 


Wartime Weddings, Bulletin No. 403, 
price, 15 cents. (wedding etiquette stream- 
lined to meet wartime needs), 


Order today from Chatelaine Service 
Bulletin Department, 481 University Ave., 
Toronto, 


meeting of 


| 
| 





On in seconds... 


and ON FOR HOURS 





“The It stays on. It’s kiss-proof. 

Looks smarter, too! Known as 

MILLION = “the Million Dollar Lipstick”, 

DOLLAR for style-concious women have 

» paid more than a million 
LIPSTICK dollars to get it. 


LIPSTICK 
STAYS ON 


1. STAYS ON—when you eat, 
drink, kiss—if used as 


MEETS 


THESE directed. 
4 2. LIPS LOOK LOVELY — without 
frequent retouching. No 


TESTS 


greasy, “hard” appearance. 

3, NOT DRY or SMEARY — no 
“blotches”, Creamy smooth 
—easily ——. —gives 
appealing glamor look. 

4, STYLE SHADES — Military 
Red, rich red red, acclaimed 
by beauty editors. Hostess 
Red, for evening. Dark Red 
and Raspberry. 

Deluxe Size $1.10—Refills 60c. Trial size 19c. 

Matching face powder and Rouge in Two Sizes. 





PART TIME 


We don’t want you to work full time, 
only an hour or so in the evenings, 
to earn good extra income. Write now. 
It places you under no obligation. 

Send a post card today for full information 


Local Representative Dept. 


Fidelity Circulation Co. of Canada 


210 Dundas St. West Toronto, Ont. 


NO DULL 


DRAB HAIR 


When You Use This Amazing 


4 Purpose Rinse 


In one, simple, quick operation, LOVALON 
will do all of these 4 important things 
to give YOUR hair glamour and beauty: 


1. Gives lustrous highlights. 
2. Rinses away shampoo film. 
3. Tints the hair as it rinses. 
4. Helps keep hair neatly in place. 
LOVALON does not permanently dye 
or bleach. It is a pure, odorless hair rinse, 
in 12 different shades. Try LOVALON, 
At stores which sell toilet goods 
35¢ for 5 rinses 
15¢ for 2 rinses 


Trnth the hase as it Rinses 


se cesses eogesesee Cb0008 
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‘“‘1 quit, Miss Jones— 
those girls burn me up 


that I hope never again to have to live | 
in a city, 

There is a feeling of freedom and 
privacy—and privacy is one of our most 
important privileges and one of the most 


44 
° 


expensive. There is something about 
the feel of the air that makes one glad 
to be alive. Even a day’s rain is not 
depressing. One can fairly watch the 
grass turn green and the flowers freshen 
and flourish. There are trees in the city, 
| but they are not like t 


which bel yng.”” I ven In winter the 


le country trees 


| ; t 
bare limbs of the trees | ive grace and 


be auty, 
The sunsets are something to live for 


from day to day. They are infinite in 


their variety and always beautiful. Iam 


RUBBER HEELS able to watch the sun set across the 
two-mile width of the Kennebecasis 

AND SOLES River, with the hills, and Mount Bald, 

in the distance. Even the view on a 


tog 


gzy day is interesting because one 





never knows what tricks the fog will 
play with the hills, 

When you leave the dirty black snow 
of the city and come to the snowy white- 
ness of the country, you realize how 
lucky you are. It may be cold and 
wind-swept, but you cannot take away 
} its beauty. 

To walk through the woods in spring 
is to take a voyage of discovery because 
you never know just where you will find 
some wild flowers peeping through the 
| grass. When the snow is on the ground 





g 
we could follow the tracks of rabbits, 
WILLIAM HOLLINS 4 CO. LTD | " ° ° ” ° + 
ind foxes—and imagine our excitement is 
when we f yund fresh signs of a deer nota Amy: Of course I like the job, Miss Jones Miss ~L opel red ee 
hundred yards from our own house. —but no matter how hard I try to be happy co Sekar Seal Aa rhage I 
° 7 . . . : ’ 3 
here are so many birds we have had | friendly, those girls snub me. I just can’t you can be popular, : pe 
VIVELLA HOUSE. NOTTINGHAM : si 2 2 take it any more! can be of help to yOu..% 
REGISTERED TRADE MARK FS to buy bird books to help us identify y : 


r, Just ve sterday we looked out 





the wood yeck« r wi ich wakened us on 
f) ; = i 
@) f Ss } ® | the twelfth of February with its tap-tap- 
tN "6 
’ pr 
) 





7. tapp! . 
; 2% of our sitting room window to see a 
DRESS sHoP# ead black and white bird creeping down 
if there is a shortage of P| 2 tree, instead of up, as most birds do. 


Our book identified it as the Black and 


= Ila ; White Warbler, or Creeper, so-called 
syle because of its habit of creeping along 
“" FLANNEL the branches. We may miss many a 


i movie, but the things we do see give us 
The hazards and uncertainties of War , but the things we do see give | 









make it difficult for us to keep you } more pleasure, J ; ; ‘ oH 
supplied with VIYELLA. We must all P If you are dreaming of becoming a : iz 
be patient until Victory is won and ‘ountry-dwell think before vou leap, : i 
an of VIYELLA are saeead again. 1 sit ree uk be sah oreo al Amy: Me—guilty of underarm odor! Why, Amy: Jonesy was a darling to tip me off 
enc © you can put Gp Wiha is epecis I bathe every day! about Mum! After this, it’s a bath for past 
GUARANTEED WASHABLE @ COLORFAST re yDiems, 1f you can make the necessary Miss Jones: But a bath doesn’t always last, rspiration, and —— to prevent ris of 
GUARANTEED | adjustments, you will have a happiness Amy. Be smart—after baths, use Mum! ‘uture underarm odor. 
LUX TESTED SE tA Eee een casas otek 
36” and 54” wide. At allleading stores or write : , dad contentment you will never get In 
Wm. Hollins & Co. Ltd., 266 King St., Toronto , the city. + 








| Jeseriptions of Patterns 


CORNS CALLOUSES) ose: ont 








° Ss l Size 1 Blouse l yard 
Relieved, Removed, {05 sen) 8. sarc Se 59 inch You varus 
} ch. § , ‘ inc s yards 
Prevented! of 39 or 41 inch; 12 of 54 inch. Price, 25 cent 
1987—Misses’ and Women’s Blouse in size 
r 4 c I 20 ¢ 
1988—M i WV é S es 
i » oJ OF + C £ ee « ec 
1990—Jur Misses’ and Misses’ Dre 
| Sizes 11 Size 1 
) : of 41 inch; | 
Contrasting yoke: *s |Mum has the advantages so many popular 
ft of ) 72 i 1 material. | ° ° 
| p et aebes | girls want ina deodorant! 
xf ~ ° ¢ I € WV D r : : nan, . 
OU get fast relief when you use Dr. Scholl’s 19704 ° - - en It’s quick — Half a minute with Mum prevents 
Zino-pads on your corns, callouses or sore toes. | tres ; ‘ cents underarm odor all day or evening. 
These thin, soft, cushioning, remarkably spathing. 39 i ; 2% ya +1 I 2 
rotective pads instantly stop tormenting shoe tric- 1977) ) I 7 as ee Te ; sa —-even after 
tion, lift painful pressure. Prevent sore toes, corns, ; 3 6 20 It's safe Mum wont irritate me a ae 
»s, blisters, if used at first sign of tenderness, ; re hs underarm shaving. Safe for clothes, says th 
callouses, blisters, : 4 
Help make new, tight or stiff shoes easy on your teet. oa 1% ya y or 41 inch. Price American Institute of Laundering. 
Separate Medications are included wih Dr. | 25 cents. 
Scholl's Zino-pads for removing corns or Callouses. % ak . J ; = teeeetiet Keeps you 
This quick foot relief costs but a trifle. At Drug, | 1986—F We Dress, in size 20. | . =. a wore anecenge A = TAKES THE ODOR OUT OF 
Shoe, Department Stores, Toilet Goods Counters. ° : Fone i a bath-fresh for hours. Get Mu ay: PERSPIRATION 
3 } ” . . . 
nel of 44 inch, or s yar f 72 incl { Product of Bristol-Myers 
Vines & Shark Wh ng Dre n sizes 12-2 For Sanitary Napkins —Gentle, safe, dependableMum oaks detain 
| Size 14: 2% yards of inch; 272 yards OF sy is an ideal deodorant for this important purpose, too. 
or 41 inch. Price, 20 cents. 








58 — Chatelaine, May, 1944 





4974—Fresh and Fragile look- 
ing is the matron or wedding 
guest who wears a feminine print, 
square necked and short sleeved. 
Grand for later summer wear. 


4977—-Dainty and Delicate for the 
bridesmaid (or as a summer 
party frock). Skirt and ruffles can 
be done in soft contrasting shade 
to the bodice. 


Me A %, 


4986 — When the bride is in 
formal, this. self-ruffled frock 
with flowers at the waist and a 
short veil is lovely in white or 
any pastel. 








4986 Altar-bound in purest 
white, the bride who chooses the 
long-length version of this same 
gown for her formal wedding is 
lovely as Maytime. The squared 
neckline is softly gathered. 


Pattern backs and descriptions 
on page 59. 


Simplicity Patterns may be ob 
tained from your local dealer or 
by mail through the Pattern De 
pattment of Chatelaine, 481 Uni 
versity Ave. 


No matter what we do, anything 
we can do for them seems so 


little when we think of the dangers 


they face for us. And Ws 


If you could watch their faces when they 
get “snapshots from home’”—if you could 
see how they carry those prints with them 
through thick and thin, and look at them 
over and over again, long after they're 
battered and worn—you’'d realize that 


sending snapshots is very important. 


With tlm so scarce 


Stokers’ Mess, Canadian Minesweeper H.M.C.S. “Truelove” 


True, it’s hard to get film. War needs 
take so much that Kodak Film is rationed 
to dealers. But there is some available 
and when you are able to get a roll, use it 
for snapshots for him. 

And here’s a way to keep the snapshots 
going forward regularly: have some prints 
made from old negatives. There must be 
many he’d give a lot to have! 

In Canada KODAK is the registered 
trade mark and sole property of Canadian 


Kodak Co., Limited, Toronto, Ontario. 


LET SNAPSHOTS FOR HIM 


COME FIRST 


THEY 
“Put Victory First” 
YOU Should Too! 


Buy 
VICTORY BONDS 
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Exclusively Mercury’s is the 
clever hand knit effect, in 
these smart ankle socks. The 
cuff is an intricate ribbed 
pattern snug fitting ... the 
foot a Basket weave stitch, 
good to look at and so easy to 
wear. The cuff can be worn 
either up or turned over. 
2 2 & 


These socks are just another 
example of Mercury’s leader- 
ship in the fashion parade. 
Your dealer may not imme- 
diately be able to show you 
this distinctive sock in its 
grand range of solid colours— 
but be patient. It really is 
worth waiting for. 


Custom Styled by 


Afocay 


Mercury Mills Limited 


Hamilton, Ontario 


HE United States of America is a 
pretty fabulous country, 

You don’t have to take my 
word for it. Any American citizen from 
the senatorial candidate who was 
passing out his own handbills on the 
Los Angeles streetcar to the housewife 
patiently puzzling over her points in a 
Chicago butcher shop will tell you that. 
But today the bubbling cocksureness 
of yesteryear—that you as a Canadian 
used to meet in your holiday jaunts 
across the friendly border—has changed 
to something quite different. For the 
first time since they rode easily to the 
winning post as the richest nation in the 
world, your big city cousins are laying 
it on the line. They’re making back 
payments on past security and taking 
deep soundings for the future; they’re 
checking the leaks in that outmoded 
isolation policy through which so much 
of their life and vitality is having to be 
poured. 

Sure, when peace comes again, the 
American gas station attendant who 
fills up your postwar car and the drive-in 
waitress who hands your thermos back 
full of good coffee, will boast about their 
country; but his son went down to 
death for it, and her husband came back 
from Tarawa with both legs missing, and 
these and thousands of other Americans 
gave, saved and did without and couldn’t 
find decent places to live and made war 
weapons. They will have bought their 
Americanism, and paid for it in full. 

Maybe it’s quite a stretch of years, 
now, since you packed up the family and 
set off for Seattle or Los Angeles; or 
that dreamlike tour of the New England 
States or the hurlyburly of New York, 
or the tropical languors of Florida. 
You'll do it again some day. Meanwhile, 
maybe you'd like to look-see a little at 
what’s happening to your good friend, 
the average American. 


They’d Like to Come North 


When you make your first U.S. 
holiday trip in Ninteen-Forty-X, you’re 
going to meet an army at the border— 
an army of tourists on their way here. 
Americans, the foot-itchiest race on the 
globe, are feeling that this continent is a 


across the border? Here’s a firsthand Canadian 
on what Americans are doing and thinking . . . particularly 


about us... today. You'll find some unexpected angles. 


By LOTTA DEMPSEY 


warm and cosy and comfortable place to 
be; and that maybe they haven’t half 
discovered it after all. They have a new 
respect for Canadians and Canada as a 
nation since they’ve seen our war record, 
and the timbre of our fighting men and 
the way we’ve run our war economy. It 
is strange to hear an ingrained south- 
erner, humble with questioning, explain, 
“You see, we weren’t in it long enough 
last time to really understand 
They are aware that South America, 
on their one hand, has more to offer 
than rumbas and fiestas, and Canada, on 
the.other, is not just a backdrop for 
scenic mountains, Mounties, skiing and 
the Dionne quintuplets. They want to 
know what makes us tick, 

Americans will tell you that our post- 
war tourist come-on publicity doesn’t 
need to invite them to Canada with 
fancied-up wordage; but it would be nice 
if we thought a little (if we’re interested) 
about travel accommodation somewhere 
in between luxury hotels and boarding- 
houses; dependable roads to our abun- 
dance of lake and mountain country; 
signs well marked to everywhere, and a 
determination that no visitor shall 
escape without having received informa- 
tion about anything and everything he 
wants to see (or ought to); and they 
would like to get fresh fish and vege- 
tables on some of the wonderful scenic 
Maritime motor trips, more information 
about Quebec’s colorful history and less 
about the Montreal cabarets, and some- 
thing to do in Toronto on Sunday! 

I’m just passing these thoughts along 
after several weeks of nesting with the 
eagle and talking to hundreds of 
Americans in what are commonly 
referred to as all walks (and these days 
walks is the word) of life. 


G. I. Joe Gets First Choice 


Today civilian America stays home 
and her fighting men do the travelling. 
It isn’t uncommon for an Ohio service- 
man to take his few days’ leave in 
Hollywood or a South Ca’lina boy who 


It’s a long time, isn’t it, since the family set off for a holiday 























































re port 


has always yenned to see N’ Yawk hike 
off for a forty-eight in Big Town; and 
the citizenry, especially in those two 
self-appointed capitals of the nation, 
cram fun and relaxation into his hours 


till he is moving with high octane 
acceleration. 

No doubt about it; Uncle Sam’s 
country cherishes her servicemen, 


Millionaires wait limply on their draw- 
ing-room settees for long hours while 
the khaki day-coach parade fills the 
dining car and 
eats the good meat and butter and other 
nourishables that the wealthiest civilian 
may have to forego. Food baskets, as a 
matter of fact, especially prepared and 
packed by 
terminal points, like Chicago and Los 
Angeles, are almost travellers’ kit for 
many civilians, and as comforting as the 
paper bag of bananas and peanut butter 
sandwiches Granny used to send with 
you on the trip to Uncle Everett's 
farm. 

Officers are brave in decorations and 
color-splashed shoulder and 
ribbon add khaki 
(their airmen wear khaki too, of course) 
until outsiders are sometimes a little 
their One 
soldier told me his impressive medal was 


an 


sitting after sitting 


stores at cross-country 


badges, 


rows ot lustre to 


confused about meaning. 
award for sharp shooting on the 
range, and a sailor, looking 


bronzed and lean, said, when I admired 


practice 


I got that for being in 
Ottawa when Pearl Harbor happened.” 
Actually it 
had 


service 


his decoration, “ 


' : 
was an award to all men who 


joined up and were on foreign 
went to 
that 
represent great courage and unbelievable 
and the 
Purple Heart has a very deep place in 


the thoughts of the American peoples 


who revere its wearers 


country 
many 


when the 


war. ‘I he re are m< dals 


deeds across the world, 


+ 
too, 


When war comes in the door, much of 
personal freedom in the most democratic 


# Continued on page 93 


pam 


to be so late, but we went to this place 
on the hill for a party after dinner. 
Elegant game room, where the party 
was—all red leather and chromium 
and a bar at one end—and a grill. They 
had scrambled eggs and coffee—|] 
scrambled the eggs.”’ 

“Thought you were tired of cooking,” 
Dan said, not looking up from the 
typewriter. 

“Oh, Lam! That was just a game 
Oh, I see. Sore because you had to get 
your own dinner.” 

“Nothing of the kind. You always 
cook the steak too much.” 

He pulled his paper out of the ma- 
chine, got up, slid into his coat and 
went home. 

Her father said suddenly, “‘ You really 
like this Mason boy a lot, Nicky?” 

7, I like him,” she said, but knew 
her voice was more defiant than it 
should be. “Don’t you?” 

**I don’t feel as if I knew him very 
well. He seems to talk a language | 
don’t understand. Not that that’s 
important, if vou understand it.” 

“You think he ought to be in the 
war,” she said half angrily. 

“No. I know why he Isn’t in the war. 
I’m not bloodthirsty, Nicky. I—well, it 
seems to me you ve changed since you’ ve 
been running around with him. Quit: 
selfishly, I don’t want you changed, | 
Suppose. l liked you as you were,” 

“I’m just the same as I always was,” 
Nicky said. 

“No, you're not because once | 
did talk your language and now I find 
I don’t. But [I’m not saying you 
shouldn’t change. I may have dropped 
behind—-we’re apt to and never realiz 
it. Just so you like him ” He bent 
to his book again as if he had said all he 
had to say. 

She went over to him, hurt at his hurt 
put her cheek against his. 

“We'll always talk the same lan- 
guage,”” she said. “It’s just—it’s just 
that I get so sick of war, dad, and think- 
ing about it and doing nothing about it. 
It’s better to do something—it really is.” 

“Yes, perhaps it is,” he agreed. 

But the hurt stayed and her thoughts 
kept going round and round in a con- 
fused circle. She did love her father, it 
wasn’t that. It was really true—she 
would burst if she didn’t have any fun 

Then one morning she came up with 
the mail and looked over her father’s 
shoulder as he read his letters. There 
was one from Merrick that her father 
frowned at questioningly before he 
opened it. It was an invitation from 
the Gorton Foundation to lecture on 
Chaucer. Her father gave a little grunt, 
but he looked please d. 

When Dan came that night, Dr. 
Rayburn took the letter out, tapped 
it against the table, said, “You behind 
this, Dan?” 

Dan read the invitation, shook his 
head. 

“Not I!’ he said. “Didn’t know 
anyone in Merrick knew Chaucer ever 
existed. It’s fame!” 

“But I haven’t done any lectures 
since Nicky was small.” 

Well, do this one,” Dan urged. 

“It would be fun,” the professor 
admitted apologe tically. 

“Then sit down and take a letter, 
Nicky,” Dan said. 

She wrote the letter and her father 
began to hunt for his old notes on 
Chaucer. A few nights later Dan 
appeared and said, “I wrote mother that 


vou were coming to Merrick the 
twenty-sixth . Just had a letter and 


she wants you and Nicky to spend the 
night at our place, I could drive you up 
in the jalopy—if you could stand it.” 


“Oh, that would be too much for 
your mother,” Nicky protested. 

“Nonsense! She'd like it very much 

Don’t want to? Got another date?” 

““[ was going to the Ice carnival,” she 
admitted. 

“LTsee . . . Well, I can’t give you an 
ice carnival, but there’s a little lake near 
the house and it’s sure to be frozen. Oh, 
Nicky. Mother’s got het 
heart set on it. She wants an excuse to 
ask some folks in for dinner 

“For dinner? Oh, but dad’s dinner 


come along 


clothes are so shabby—I haven’t even 
thought of that “4 

“For heaven’s sake, Nicky! He 
doesn’t need to wear evening clothes in 
Merrick. Or if he wants to wear shabby 
ones, what the heck!” 

“You needn’t yell at me.” She went 
out to the kitchen and he followed her. 

“Sorry,” he said. “But we’re simpl. 
people. We don’t put on dog in Merrick. 
Your father’s clothes’ll be all right—and 
yours, too—your old ones, I mean. Your 
black velvet and your red wool and your 
old reefer. They aren’t New York—they 
don’t want to be dazzled.” 

She felt a little ashamed under het 
anger. It was nice of Dan, she knew, 
but she didn’t want to go. “Are you 


’ 


sure your mother’IIl have room for us?’ 

“Sure You'll come?” 

“*T suppose so,” she said. 

It wasn’t so bad, going, after all. It 
was snowing and the country looked 
beautiful, all new white, soft and lovely. 
Even the flat fields were beautiful and 
the little pools of dark water frozen and 
still. Some of the stillness seemed to get 
inside Nicky and stop the anxious ques- 
tioning that was forever in her tired 
mind these days. She felt suddenly 
gentle, as if she ought to give her father a 
very good time. 

“*Are you scared—about the lecture? 
she asked her father. 

Professor Rayburn laughed. ‘Scared 
to talk about Chaucer?” he protested. 
“Why, he’s an old friend of mine, 
Nicky.” 

Dan didn’t talk much. He seemed 
very quiet and serious, though once he 
did say, “‘ Cold?” 

““No. Starved. Is your mother as good 
a cook as | am?” 

He didn’t smile. “‘No, I don’t think 
she ts,”” was all he said. 

Chen there were the lights in the 
distance and Dan said, ‘“That’s 
Merrick.” He drove through the snowy 
city streets, on to the outskirts of the 
other side of the city. 

““T thought you lived tn town,” Nicky 
said. 

““No, country—sort of,’’ Dan said. 


1y 1 

Chey came very suddenly to this 

lassive iron gate and Dan slowed up, 
I I I I I 

whirled through that gateway and up a 


long tree-lined drive. Ahead of them 
a great house, all alight, gleamed 
thre ugh the soft snow, 

“You don’t live here?” Nicky asked in 
slow anger. 

“Yeah. This is home,” Dan said. He 


was opening the door. She was out In 


the snow, and all she could think o 
her suitcase, with its shabby contents. 


i was 


Then she remembered, sillily enough, 
Dan peeling onions at the sink in the 
kitchen over the garage. She had never 
been so angry tn her life. A servant was 
opening the door and Dan was saying, 
**Hello, Jenks!’ then running up the 
stairs, throwing his arms about a slim 
woman coming down. “Here we are, 
mother! We’re all frozen and starved 
and this is Nicolette and this is Dr. 
Rayburn!” 


NICKY WAS. shaking hands _ with 
Dan’s mother, looking through her 
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Give Your Family a 
Better Start with this 


BETTER 
BREAKFAST 


ASTY Nabisco Shredded Wheat is a breakfast your 
family will be glad to wake up to. And, along with that 
tempting flavor, they get a better breakfast! Why? Because 
Nabisco Shredded Wheat is made from 100% NATURAL 
whole wheat with the so-good-for-you wheat germ and bran. 
It also provides strength-building carbohydrates, proteins, 


and the minerals iron and phosphorus. 


Nabisco Shredded Wheat saves time, saves work—it’s ready 





cooked, ready to eat—ready to help ba SE RVE_ 

/Plentiful Foods 
to SAVE 

s Carce Foods 


keep your family fit. Use the tested 


recipes found in every package. 


THE CANADIAN SHREDDED WHEAT COMPANY, LTD. 
Niagara Falls, Canada 
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MADE IN CANADA-OF CANADIAN WHEAT 


= think } : . he’ rich 
ou TAINK DeCcaUse snes en 


““And I think you ought to go. 


ot 1 for me at 


nd every- 


le S$ going to have a roon 
he 


the tel and pay my fare a 
thing ‘3 


“Very kind of her,”” Da 
“Well, it is kind of het 


n said. 
! Ni KY cried. 


she Ss 


me, It wasnt tha way 


| ‘ 
“Very kind of her, too,” Dan said. 
“All night. Try I it,” Nicky 
said, all the excitement dying out of her 
“But it would be wonderful, all 
the same. 


To spo 


voice, 
If | had some decent clothes 

It would be wonderful not 
to have to think of ration books and 
cheap cuts of meat and classes for two 


to wear . 


days.” 
Her father smiled up at her suddenly. 
“Yes, | suppose it would,” he agreed. 
And I 


to have some 


about 


ought 
forget 


think you 
clothes. I 
know my 


scarecrow, 


new 
clothes. I 
students call me_ the 
but | forget. I think 
there’s enough in the bank so you could 
manage a coat and a dress 
You’ve been tied down 
after me for a long time. 
fortable, I do forget.”’ 


“Oh, I like look- 


ing after you, dar- 


old 


just 


anyway. 
here looking 


I’m so CcCom- 


ling,’ Nicky said. 
“It’s only It’s ; inte 
By ELSIE FRY 
just 

*“That’s what | ro 
said. Get yourself 


some duds and have ; ? 
You will remember 


yourself a time, ; 

ol wok!” the way he lifted h 

CRICK! when he spoke, a t: 
She ran to him said. 


and sat on the arm 
of his chair, kissed 


You will lay by, 


hie 








him. the glow of his cheek, the sudden seemed to be look- 
Dan was there flash of his smile ing tor a sale plac 
nage when You will find laughter 9 Idn’t 
agi : she : , vhere . uldn 
sh lighten the heart cf grief, where he wowldn 
showed her fathe r day’s commonplace routine get spattered with 
her new clothes. The kind past belief anything. 
leopard coat—well : - I ‘or din- 
| ’ Time, you elusive Club for din 
ocelot, she conceded, slippery, vanishing thin ner? he asked 
but it looked like robber of autumn dusk, stealer of abruptly. ‘‘The 
leopard. The green J crowd’s all going 
wool, the scarlet days that we long come along!” 
evening dress with ~ 889 you rec “8 can’t 1 have 
ow on ' ' 
the sequined top. Ne - to get Dad’s dinnet 
“What have you Ihree lectures 
done to your hair?” iltern | 
Dan asked suddenly. ilwavs er 
It was up off her ed urse ( | 
pompadour that made et a snack eT ‘ 
“Isn't it elegant. Dan, »” 
il >? 
my clothes it Dan came ' 
“Oh, beautiful! Bea d in 4 ck 
tell the truth, | like : . 
number just as + :, oN 
THEN IT w I nA Ce o a 
was getting supper in the 
with the same old d { » and a D 
for making the n 5 { a steak « ‘ 
and bone. It was all « ' 2 a 
' ‘ ut 
two days. Dan came 
stairs. ha ally P 
“Hil” he said. ‘*Ha 
. i wer is ira 
Of course Oh, D 
wonderful! It reall wee f k 
. : « b 
heard anvthing but Herb ¢ - a 
ages We went to 
Sati , tor} t ? * 
aturday nign ae tav here? Nick 
Good heave ns ne sai | .. a 
her. a 
“ I my i 
And at one—Ge« ( 
' 
dancing the rum ma Arial ¢ . ( 
‘ ( 
and watched us and clappee D 
us do an encore. That ° 
were bragging. But it was fun! Bs 
. } \ 
“Yeah, must have been 
. oon iv 
good as be ing in ‘Oklahoma, hie ancl j ( j 
ud, 


The brightne ss died out of her | 
“You’ve got a mean mind,” she 


Lesson in Sophistication i Continued from pag 


SOLDIER ON LEAVE 


during this little whil 


e 15 


“Sorry. I guess I have,” he admitt 


“Your father here?” 


“Study,” she said shortly. 

It was almost two weeks before s 
him on 
She stopped 


him She saw 


campus then one day. 


saw again. 
front of him, her arms full of scho 
books. 

““Ditched us, eh?” she said. “‘Tired 
fried onions, I suppose.” 

“Oh, I’ve been plugging pretty hard,”’ 
he said. “‘ Missed me?” 

“Sort of.” 

He gave a little grunt of derision. 

“Well, | you flitting 
there with The Golden Boy,” he said. 


see here and 


“You seem to be enjoying yourself.” 


“Oh, Lam. But I don’t have anyon 
to fight with.” 


“Til b 


in for a battle soon,” he said. 


““So long, Nicky.” 


He on her, and for a 
moment it seemed to her that he had 


went past 
completely dismissed her from his mind 
as he’d passed her. It was 
that thought. 


as soon 


disturbing, 


But he did come the next night. Only 
it wasn’t quite In the old way, or it 
turned out not to be in the old way. 

For George cam 


first. 
“You'll 
come out here,” she 
called to him from 
the kitchen. “I’m 


making 


have to 


LAURENCE 


white sauct 
and | can’t leave 1 
C5 


of place in the 


' 

orge looked « 

is head 

ivial thing he 
kitchen, for all his 


DIL good looks and 


e, casy smilie. 








HOW WILL YOUR 


LOOK AFTER YOUR 
PERMANENT ? 


Prepare your hair for your Spring and Summer 
permanent with the aid of Ogilvie Sisters’ 
Famous Preparations, and you will enjoy the 


added charm and allure of hair that attracts 


attention and admiration. 
You can use Ogilvie Sisters’ Preparations in 


your own home, or have the treatments at your 


Javorite beauty salon. 


Ogilvie Sisters’ Preparations for the 
hair are made in Canada and sold at 
leading drug and department stores 


vie Divters 


NEW YORK CANADA 


Canadian Distributors 


LILLICO, 


77 Wellington Street West, Toronto. 


15 GREAT COURSES 


IN ONE BOOK 


Easy to Understand—Simple to Learn 
— 15 Great Courses — Nearly 200 
Lessons — Nearly 1000 Self-Examina- 
tion Questions and Answers — 832 
Pages — Nearly 350,000 Words — Over 
200 illustrations. 
@ The COMPLETE 
SELF-EDUCATOR is 
entirely new from start 
to finish. It provides 
in a unique way just 
the essential practical 
education everyone wants 
— set out with a 
skilful simplicity and 
approached from a 
human angle that at 
last really makes Self- 
Education and Home 
Study something fresh, 
irresistible and enjoy- 
able, almost like an 
exciting adventure! 


} 
a 
€ 


“Should be in every home and school.” 

—G. W. M., Nova Scotia. 

The Compl Self Educe ris oaneeennel — 

able ¢t oung ople ose studies have been 
interrupted by the War 


ENGLISH 1 Guide to Writit 


nd 
Spe FRENCH self ‘T ht MODERN 
GEOGRAPHY “0 ( g World THE BASIS 
OF MEDICINE Science rsu Diseas ECON- 
rhe Key to O D Life CHEMISTRY 
s of What 17 Are PSYCHOLOGY 
f Oursel ‘PHILOSOPHY 1 Search 
LOGIC The Ie e Ze t 
ISTORY—The Stor f tne M lern World 
TIC Figure BIOLOG Y— I'he 
Thir "ENGLISH HISTORY —The 
mi People. PHYSICS—-The Key 
! er INTELLIGENCE TESTS AND 
PROBLEMS 
“Consider SELF EDUCATOR a school in 
tself."—E. S. C., Alberta 
The COMPLETE SELF EDUCATOR is a beautiful 
] ) in. «le = i bound in 


R rk Blue Ic emt in 
Plus 25 cents for Packing ae Mailing. 
Your Money Back if Not Satisfied! 


HOME BOOK SERVICE 
210/C Dundas St. W., Toronto 2, Canada. 
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“Didn’t go? What the . 
feel good?” 

“Yes, I feel all right. It’s just—well, I 
don’t want to go. I wouldn’t be any 
fun for you.” 

“Well, of all the double-crossing tricks 
to play!” 

“Yes, it’s mean,” she said slowly. 

“The Clement menace, I'll bet,” he 
said angrily. 

*“No. No, it isn’t, George. It isn’t 
anybody.” 

“Oh, yeah? I thought there was 
something about this getup—sweet and 
simple, eh? Love in a cottage and all 
that?” 

“In a cottage? They live in a place 
that looks like Versailles,” she said 
tiredly. 
pols that’s it, then? Bigger game, 


. Don’t you 


eh? 

She was silent at that. She had a look 
as of having been struck. She walked 
over to the tiny grate that was only 
lighted at special times. 

“Oh, go away, George,” she said 
dully. “Just go away.” 

And he went away, slamming thx 
door behind him. Her father came in 
from the library, went into his study. 
“Dan not here yet?” he asked. 

“No.” She hadn’t talked with Dan 
since the week end in the country. Then 
her father seemed to realize there was 
something strange about her being there 
and he said, “Oh, you haven’t gone 
yet?” 

*“No,” she said. 

She heard the door at the foot of the 
stairs close, but she did not turn. 


“Oh, hello, Nicolette,” Dan said. 


“Thought you’d be gone.” 


““No, I’m here,” she said dully. 

He had started toward the study, but 
he turned and looked at her. 

“Why, I believe you are,” he said 
with some of his old humor. “It really 
looks like my old friend, Nicky.” 

“Well, it isn’t,” she said. 

“It isn’t?” His voice became very 
serious and quiet. 

“No.” 

“Who is it?” 

“1 don’t know yet. It’s just somebody 
else.”” 

“But you look like my Nicky,” he 
insisted. “‘ You look just like her.” 

“Dan?” 

“Yeah?” 

“1 wish you wouldn’t come here any 
more. Not ever.” 

“Why not?” 

“Because. Because I can’t look at you 
without feeling such a shame. I don’t 
like feeling ashamed. I’ve got unmixed, 
but I don’t want to feel like that all the 
time.” 

“Ashamed of what, Nicky?” 

“Oh, of everything. Of not knowing 
what was fun and what wasn’t, what 
was being sophisticated and what 
wasn’t. Just of everything.” 

“But with me, Nicky, that’s loved you 
forever? Lord, I know what it is to feel 
ashamed.” 

“IT know. But it’s different now. You 
see, | know you couldn’t love me any 
more, Dan. And even if I said I loved 
you, you couldn’t believe me, because 
you’d always be thinking: She didn’t 
know it till she knew I was rich. You 
couldn’t help thinking that—so it 
couldn’t ever be any good. But I'll get 
straightened out and it’s all right—only 
don’t come here, Dan.” 

‘Try saying it,” Dan said gently. 

“Saying what?” 

“That you love me. Just try, Nicky!” 


Wk 
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She wears Selby ARCH 
PRESERVERS — no wonder she lives 
in them! 


The concealed steel bridge, the 
scientifically placed metatarsal pad 
and the flat innersole give her 
smooth, smart comfort. 


Longer wear, comfort, style, too ? 
Just ask the lady who lives in Selby 
ARCH PRESERVER Shoes. 


“Buy War Savings Gertificates 


Soy 


ARCH PRESERVER 
Shoe 











MURRAY-SELBY SHOES LIMITED- London, Canada 
The Selby Shoe Co., Portsmouth, Ohio - Fifth Ave. at 38th St., New York, U.S.A. 


SOLD -AT BETTER STORES FROM COAST TO COAST 


Aye OOo 
oY Oty ? - OO 


Should an Remy wife 


follow her jssbond to camp? 





* 

agg It's Etiquet 
grrr to stay at home. Don’t embarrass him. Visit 

his camp only if invited. And remember, 
he'll be doubly embarrassed if he notices 
underarm perspiration or its odour. Protect 
your daintiness with Etiquet—the new, safe, 
antiseptic deodorant cream. *More effective! 


It’s Etiquet that stops underarm 


perspiration 1 to 3 days... 


* Scientific tests prove Etiquet 24% more effec- 
tive as deodorant than other deodorant creams 
tested. Etiquet spreads smoothly .. . not 
crumbly; pure ... not irritating to normal 
skin; works fast .. . no need to rinse. 


LOOK FOR THE BLUE PLAID JAR AT 


a = TOILET GOODS COUNTERS...39c. 
Size 
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WEN a sailor travels night and day for a glimpse of his 
son, it’s wonderful to meet up with a roughhousing young 


husky — considering he’s still on the bottle! 


But what a bottle! 


Inside is the formula his wise doctor 


prescribed. A formula calling for Irradiated Carnation Milk, 


which has launched millions of babies in fine style. 


Carnation is fine, whole, cow’s milk—with part of the 


natural water removed and every bit of the nourishment left 


in. It’s homogenized for easy digestion, and irradiated for extra 


“sunshine” vitamin D. 


Even little tykes can eat part of their milk quota—as can 


grown-ups. Here’s a fine little milk-rich recipe. Try it soon — 


with Carnation. 








iS 


A CANADIAN PRODUCT “from Contented Cows” 


thoroughly and heat. 


FREE BOOKLET CALLED “YOUR CONTENTED 
BABY”’— Forty big, illustrated pages with all 
sorts of reliable, interesting, baby advice. 
Every mother treasures it. Has a section of 
specially planned Baby Recipes. Address 
Carnation Co. Limited, Toronto, Ontario. 


IRRADIATED , 


arnation 


BABY’S VEGETABLE SOUP—Strain or 
puree carrots or other vegetables suit- 
able for Baby. To 14 cup of vegetables 
add % cup of Irradiated Carnation 
Milk diluted with 14 cup of water 
or liquid drained from vegetables. 
Season with a pinch of salt. 


Ty ea 
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"From Contented ll 
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anger into dark warm eyes that were 
like Dan’s. “‘I’m so very glad to see you 
both,” Mrs. Clement was saying. 
“You’ve been so good to Dan. I can 
never forget it And dinner’s all 


ready. We're just waiting for you. 
Dan, do you want to take Nicky and 
Dr. Rayburn up to their rooms? Thx 


, 


two front rooms.’ 

In her room was a box with a half- 
wreath of gardenias and two single 
blossoms. She took out the velvet dress 


and put it on. She brushed her hair and 


fastened the gardenias in it, put 
som at either corner of the square-nec ked 
dress. The old black pumps. And all the 
time she was so angry that she trembled. 


a blos- 


She walked down the stairs slowly, 
her head high, but she couldn’t stop 
trembling. Dan met her at the foot of 
the stairs, took her hand and drew her 
toward the room where people wer 
talking in front of the fire. 
to pull her hand away, run out of the 
house, but she found herself smiling 
at Mrs. Clement, smiling at this person 
and that. She saw her father with 
people all around him, laughing, talking 
animatedly. 

“Dan, Wilma is coming to dinne 

’ she heard Mrs. Clement say to 
Dan in a low voice. 
“She is? Good heavens!”’ 


She wanted 


“She just got back today. I had 
ask her.”’ 

Then the murmur died 
father saw her, waved a hand at her and 


away. Her 


she felt a hard amazement that he could 
be having such a good time. 

People talked to her. She wasn’t left 
alone, wasn’t left out of anything. She 
answered, but she didn’t know what she 
said. Is vour mother as good a cook as I 
am? . You’re sure there’s room? 

Then there was Wilma standing in the 
doorway, a tall dark girl with a beautiful 
bold face. He r blac k dre SS Was Cut very 
low and had a very full skirt, like 
Nicky’s red taffeta. Thinking of the 
taffeta set the trembling going 
increased the cold. 

“Hello, everybody,” Wilma was call- 


ing out in a throaty insistent voice. She 
swept in, demanding, “Where’s Danni 
boy?” 

**Me?” Dan said with a grin. Every- 
one laughed, then went on talking. 

“Don’t be high-hat with me,’ Wilma 
said to Dan. “It’s about time you came 
home. It’s been deadly dull here!” 

The dinner was through at last. They 
were going to the lecture. They were in 
the hall. And there her father, in his old 
clothes, stood on the platform and 
talked quietly about Chaucer, makin; 
him seem alive and real. Nicky knew, 
even through her anger, that her father 
wasn’t scared, that he was talking well 
and learnedly and that people wer 
listening. He’s nice, she thought. She 
wished she were away with him, out of 
this town, back in the flat over the 
garage. 

The lecture was ove r, the kind words 
were said, they were back at the house. 
But abruptly Nicky could not take any 
more of it. She slipped up the stairs and 
into her room. But almost at once ther 
was a knock. 

*¢'Y es?”’ she said. 

t’s Dan. Nicky, get your other 
things on and bring your skates—it’s 
swell out.” 

She took off the velvet dress, dropping 


} i 


““ 


the gardenias down carelessly. She put 
on her red dress and reefer, took her 
skates. She wanted to cry, “I won’t! | 
Haven’t you done 
But all evening she had 


won't go skating. 
enough to me?” 
done what was expected of her. She did 
now what Dan said. She came out of her 
bedroom door and Dan took her hand 


and led her to the back stairs. They 
were out in the snowy night. It had 
stopped snowing and there was a pale 
moon. They walked across the terraces, 
along a road through a thin woodland, 
and there the lake lay, like a moonstone. 
There’s a little lake near our place. 

“Come on. Get your skates on,”’ Dan 
said eagerly. She put them on and Dan 
pulled her to her feet. They began to 
skate > 

3ut after they had circled the lake 
once she stopp d. 

“That’s enough,” she said. 

“Enough?” 

“Yes, enough of everything. I don’t 
know why I came out here. But it’s 
enough.” She bent and began to undo 
he r skating shoes. 

“What's the matter, Nicky?” 
to ask my 
make fun 


“It was so nice of you 
father and me here—and 
ot us #4 

She wanted to speak more calmly 
and disdainfully, but the 
poured out quickly and hotly. 

He stood there looking down at her. 
He said sharply, “Don’t be a_ fool, 
Nicolette! Your father’s here because 
he’s the finest Chaucer scholar in the 


sentence 


country. You’re here because I wanted 
you.” 

“Simple people!” 

‘We are simple people,” he said. 

“Simple like Croesus!” 

‘All right, Nicky,” he said after a 
little silence. i. give up. I’ve been 
wanting to bring you here for a long 
time—I—I was afraid you’d think we 
were stuffy. I can see though that that’s 
not what you think I might have 
known it wouldn't work, | suppose I did 
know it when you let your father give up 
his chance to get that Weston book 
collection so you could have clothes for 
New York, only I didn’t want to believe 
it. I’m sorry | asked you—and sorry It 
hasn't been fun. Let’s go. 


HE NEVER said a word all the way 
back to the house. She went up to her 
room, got into bed. But she lay awake a 
watching the moon. 

They drove back next morning to 
Havorford. Dan and her father talked 
most of the way. She sat silent and 


long time, 


| ] 
withdrawn, 


Almost as soon as she was 
in the house, George phoned. 

“Have a good time?” he asked. 

“No,” she said. 

“Neither did I. Movie tonight?” 

* Perfect!’ she said. 

“Haven't forgotten the mid-year hop 
next week?” 

**“No, | haven’t forgotten.”’ 


1 1 I ] ae J 
That night at dinner she said, “Dad, 


I’m sorry about the books.”’ 
“What bor Ks, Nicky ‘g 
. I he Weston bo ks. 

you were going to ge 


+ 
Mavbe I didn’t want to know 


hadn’t said anything in a long time 


I didn't kn 
them, not really. 


Dut you 


about them.” 
“Oh. Why, it doesn’t matter, child. 


1 99 
I’ve got lots of books. 


She couldn’t say any more. 

The night of the hop she put on the 
black velvet. When George came he 
said, ““What have you done to yout 
hair?” 

[t fell to her shoulders in the old way. 

“Don’t you like 1t?” 

“Oh, it’s all right. Looks kind of 
quaint, but beautiful, I guess. Where's 
the red?” 

“Oh, I didn’t feel like wearing it.” 

“Well, okay. But that does look kind 
of quaint. I like the red better.” 

She put down her bag. 

““George, would you hate me if I 
didn’t go to the hop?” she asked 
suddenly. 
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IN SPITE OF ALL WAR HAZARDS 


GA SOEAOOGQ tervvtrs 


REACHED YOUR MEN OVERSEAS LAST YEAR 


~ you remember the “Change of Address” form which you filled 

out when you moved your civilian home? After that was filed at 
your local Post Office, every letter sent to your old address had to be 
redirected to the new one, and that went on until your correspondents 
were familiar with your new location. 


Probably you didn’t move very often, but each time you did, the 
Post Office gave redirectory service. And if you will think about that 
for a moment, you will begin to see what a stupendous task confronts 
the Canadian Postal Corps in handling the military mails, when 
thousands of men are being moved almost daily! 


Yet, in spite of the need of tracing men from reinforcement units 
to their locations on fighting fronts ... in spite of the need of tracing 
them through hospitalization ... or while on leave . . . when their 
unit is moved ... in spite of delays in air mail service caused by 
adverse flying conditions . . . of delays in surface transportation 
















caused by enemy action ... in spite of every war hazard you can think 
of ... your Post Office and the Canadian Postal Corps delivered 
31,500,000 letters to men overseas in 1943! 


It is inevitable that, in tracing men who have been moved, or 
wounded, some delays occur. It is inevitable that enemy action holds 
up delivery in some cases. But everything that human ingenuity and 
effort can do to give you a service that means speedier delivery of the 
letters your men are waiting for, is being well and thoroughly done, 
and will be done. New methods of speeding mail deliveries are being 
put into effect, new possibilities are being studied. Think of your 
own friends who have been posted to new locations overseas, and 
realize the task of tracing them when their mail arrives at their 
former address! You can help your Post Office and the Canadian 
Postal Corps to give even better service if you will take a moment 
to make sure that your mail is correctly prepared. 






DO THESE SIMPLE THINGS 
1. Always be sure each letter or parcel (properly packed) is fully and 
correctly addressed. 

2. Use light-weight paper for regular Air Mail, or use the Armed Forces 
Air Letter Forms. Airgraph letters take a little longer because they must 
be processed in Canada and overseas. 

3. To men in hospial, mark your letter “In Hospital”, if you are advised 
to this effect. 

4. Never put into parcels perishable food, or any substances that can be 
damaged by extremes of temperature. 





CANADA POST OFFICE 


Issued by the authority of 


HON. W. P. MULOCK, K.C., M.P., POSTMASTER GENERAL 
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“You might as well be raising 
the baby under glass! 





witha af 





1, Almost the day our son was born, my husband, Bob, started going on about 
what a man he’d be... captain of the football team and everything. Then, 
watching me take care of the baby, he got to worrying that I was “‘spoiling”’ 
the child. He didn’t say anything, until, finally, one day it all came out . . . 





2. “Madge,” he exploded, “you’re making a 
sissy out of the kid! I never saw such pam- 


pering. Special tore, special food, special 


soap ... and now, I notice, even a s 


laxative. You might as well be raising the 
baby under glass 


” 


Eo 








4. “That’s why our doctor approves th 
ative that’s made especially for children— 
Castoria. He says it’s safe and gentle, 
and it’s effective. Yet it contains no harsh 
drugs that mig! t cause griping or upset the 
baby’s stomach.” 


6. I saved money by buying the Family 
Size bottle. Then, next time the baby needed 
a laxative, I gave him Castoria. He took 
it like the lamb he is. And Bob. . . well, 
he’s gone back to boasting about his future 
football captain! 


CASTORIA 


The SAFE laxative made especially for children. 





e lax- 





3. I was more amused than anything else, 
but I knew I had to set. Bob right. ““Look, 
dear,” I said, “‘the doctor told me that the 
baby, any baby, needs special care. A baby 
isn’t an adult. His whole system is much 
more delicate and sensitive... 


5. Well, I told Bob more about Castoria, 
and, later, our druggist helped my case 
along. ‘Sure,’ he said, “I always recom- 
vn it for babies. And for children up to 
10 years old, too. A splendid children’s 
laxative, even to the pleasant taste.” 
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As the medical profession 
knows, the chief ingredient in 
Castoria—senna—has an excellent 
reputation in medical literature. 

Research has proved that senna 
works mostly in the lower bowel, 
so it rarely disturbs the appetite 


or digestion. In regulated doses, 
}, senna produces easy elimination 

; ; oo 

f and almost never gripes or irritates. 
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HOME FRONT 


Chatelaine’s Ottawa correspondent brings 
you facts and forecasts concerning the 
changing picture of wartime living 


Mail for Armed Forces. The postal authorities are doing a 
pretty impressive job despite wartime handicaps. Any delays 
are due to unavoidable causes. Space in surface ships for mail 
and parcels may be insuflicient and when this happens the 
overflow is dispatched by the next fastest means. Demand for 
combat planes restricts the number of aircraft obtainable for 
mail service. Space available for mail in transport planes varies, 
and weather conditions are a big factor. Moreover, every month 
an average of 22,000 letters are delayed through incorrect 
addressing, and 2,500 parcels for the same reason or because 
of insecure packing or damage from perishable (and forbidden) 
contents, 

Nevertheless, look at the record. Last year surface ships 
carried 31,500,000 letters and*6,930,835 parcels. An average of 
1,500,000 armed forces air letters is being flown across the 
Atlantic each month now, and in the bad weather months of 
November, December and January, the eastbound air-mail service 
averaged a crossing every three days. 

* * a” 

Average time from point of mailing in Canada to delivery 
overseas is: Armed forces air letters, to United Kingdom, 6 to 15 
days; to Mediterranean theatre, 24 days. Airgraphs average 
4 to 6 days longer, having to be processed at both ends of the 
journey. Surface ship mail: to U. K. 30 days, to Mediterranean 
59 days. Parcels: to U. K. 46 days, to Mediterranean 90 days. 
Cigarettes ordered through tobacco firms require an additional 
14 days in each case. Mail and parcels often arrive in less time, 
but this is the average. 

Great improvements have been effected in speeding up 
deliveries, and strenuous efforts are constantly being made to 
accelerate mail service between Canada and our forces overseas. 

* * x 

On your feet. Rubber-soled running shoes are back again. 
There is an ample supply of utility canvas footwear with rubber 
or composition soles, especially in misses’ and children’s sizes. 
Crepe rubber soles, however, are still out of the picture. There is a 
substantial increase in the manufacture of 


over 1943. Heeltaps made of reprocessed rubber are available. 
* * * 


children’s shoes 


Flannelette is in improved supply at the moment, the Prices 

Board reports. 
oa * + 

Prospects are that an adequate supply of playsuits and other 

items of children’s and infants’ summer clothing will be available. 
* * * 

Work clothes. Men’s wool work shirts in good supply 
stocks of overalls, shirts and pants sufficient . some increase 
in supplies of work clothing expected as the year advances. 

* * * 

That freeze order on dried beans and peas didn’t apply to the 
retail market—only to wholesalers. By the time retailers reorder 
supplies, the temporary “freeze” may be lifted. 
believed to have sufficient stocks in hand to produce canned 
beans to the limit of the tin allowed them for this purpose, and 


Canneries are 


the packaged dehydrated beans continue to be available. 
” = * 

Sheet steel being a critical war material, it can be used only 
to make small parts on furniture, such as casters, stamped pulls 
for doors and drawers, and for joining or fastening. Manufac- 
turers may make beds with frames of metal tubing and springs 
of steel wire, but the bedstead itself must be of wood. More steel 


wire Is being released for upholstered furniture springs. 
* * * 


" 


Some electric stoves, miniature ranges and grills will be 
availab'e in the coming year, though the number will not be large. 
* x + 

Skipping ropes are being produced minus the usual wooden 
handles, to save labor. 
* * © 
Allergic to fresh paint? There’s a deodorant you can mix 
with it. 
* * * 
From the outbreak of the war Canadian potters have done 
a distinguished job in supplying the forces with crockery. The 
““Made-in-Canada” product was found that 
October, 1942, a line of Canadian vitrified ware consisting of 26 


SO good since 
pieces ranging from cups and saucers to jugs and platters has 
been used exclusively by the three services, officers and other 
ranks alike. Official tests proved the Canadian product to be 
highly satisfactory, with a very small percentage of breakages. 
Approximately one million pieces were ordered for the Army, 
Air Force and Navy last year. # 
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The Institute 


Redecorates | 


By FREDA JAMES 


1 HAPPENS in every home, every so often. The much-used 

room gets that tired look; the fresh chintz colors of the 

curtains begin to blur after several seasons; chairs show 
shabby edges, and the floor covering becomes a sort of geological 
record of the march of time. “Something must be done’’—vyet 
inexpensively, for these are days of thrift, and easily, for labor 
is scarce and the choice of materials limited. 

The Chatelaine Institute, where all the interesting and 
diversified problems of housekeeping are in constant process of 
investigation (and solution!), faced the same situation this 
spring. The reception room in particular, formerly in a green and 
woodrose scheme, clamored for a new deal in color and arrange- 
ment, and extension of seating accommodation was important 
for conference use. All work must be kept within a careful 
budget. 

In these three views we bring you our own wartime solution 
of this common problem in home maintenance. To keep all 
possible feeling of light in the scheme, a plain pale grey paper was 
chosen for background. For the same reason sheer white 
curtaining was used next the glass, this serving a second purpose 
in screening out an undesired view. Before final decision a sample 
of the inexpensive muslin was laundered; when lightly starched, 
it proved ideal for the use. Washability was also a prime requisite 
in the overcurtains, so for these we chose a seersucker in fine 
brown and white stripe. Note how important a window group 
becomes, even with the simplest cottons, when there is a generous 
allowance of material, with deep hems, and ample fullness for 
attractive soft folds. Note also how two windows, with the 
familiar awkward wall space between, can be drawn together asa 
unit, by continuing the glass-curtaining and the valance across 
the whole area. 

Slip covers on the two lounge chairs repeat the brown and 
white seersucker of the overcurtains; # Continued on next page 


Chatelaine, May, 1944 — 69 






Three views in our Chatelaine Institute’s refur- 
bished reception room. Top: View from the 
entrance to the window group—made newly im- 
portant with yards and yards of inexpensive 
cotton curtaining—white muslin next the glass, 
brown and white seersucker for overcurtains 


Centre: Early Canadian pieces, like the armchairs 
now painted bright coral, the old pine drop-leaf 
table and commode, contribute their distinctive 
charm to “make-over” project on wartime budget. 


Left: Maple bull’s-eye mirror and chair in a 


small-scaled groupinc 





cake-tin candle holders. 
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JOE HAS EARNED HIS PENSION 


Joe is one of many Dominion Oilcloth & Linoleum employees 1872 largely on faith in Canada's future, 
who have reached, or are nearing, retirement age. Joe refuses owes much of its success to the loyalty and 
to quit until the war is over but then will be able to enjoy industry of its workers. Its employee-relations 
that security from want and worry that his years of service have been built upon mutual confidence and 
have earned for him. respect—and the company’s employment 

In addition to this security, Dominion record over the years has been excellent. The 
employees, during their working years, are continuing progress of this company is due to quality pro- 
protected against sickness and accident and _ ducts, fair business dealings and an understanding employee- 
enjoy many other benefits. relations policy—factors which enable the executives to plan 

This company, which was founded in with confidence tor a high level of employment after the war. 










Gaia 
ie 
Hundrec's of thousands of aluminum, steel and other alloy : 
parts for aeroplanes are being shaped on the huge hydraulic 
linoleum presses, 















Millions of yards of army duck and anti-gas fabrics have 
been proofed against water, flame, mildew, gas and the 
arctic weather. 














Huge quantities of linoleum have been supplied for naval 
vessels, Air Force schools, administrative establisaments, 
munitions plants and hospitals. 















COMPANY LIMITED 
MONTREAL CANADA 






Manvfacturers of Dominion Battleship Linoleum 
and Marboleum 


BUILDING FOR WAR e PLANNING FOR PEACE 
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[POINTERS | MY WIFE SURE MAKES FOOD 
Fu itea Piece FIGHT FOR FREEDOM ! 


IF THE shape of an old lampshade still 
meets with your approval but the color 
grows darker and dingier day by day, 
look up a firm which has a spraying 
apparatus and have the shade done in 
the color desired. This makes it opaque 
but very fresh and is a perfect back- | 
ground for added decoration if you feel 
in the mood. You could try “decals” 
(cut-outs) pasted on, for instance. If the 
room seems to require a softer treat- 
ment, make a petticdat*lampshade of 
sheer matcrial—organdie, voile, ging- 
ham, sprig print—and tack it to the top 


a 9 Le be ge ring by using a stout needle through the 
r — . ae - " 
se parchment. If the base has an interest- 
hl “a ing pattern, leave the shade plain white 


or solid color. 


While discussing shades, don’t forget 
that even the most unattractive floor 
lamp, whether metal or wood, looks 
Grace of form, charm and 100% inconspicuous if painted the same 
color, have made durable | color as the wall. Add the don-over 
shade and you are away to a good start 
in the spring “‘do-over. 


ened 
WH 


If the living room slip covers are at 
open stock, too, a thought for that not quite wornout stage, yet you 


OTs 





Spode dinnerware a posses- 
These days it’s important to con- 
serve every ounce of food we 
possibly can. Here’s how you can 
help! Ever notice how much food 
gets wasted when you cook in an 





sion which never grows old. 
You can replace Spode from 


















1 
or s . . . 
these days of careful buying. 3 feel the room is dull, or if slips are out of draine “ HY ons baking ordinary baking dish? 
e Z TMS: 
ae the question and the upholstery is =" varNC® 2 cunead flout, \\ eptons SHOT: in © ét the that tow: Bae 
Wholesale Distributors pu veifted galt, 3 tare redients- Loo 7 
shabby, you will. be delighted at the g once Sl cpoon 82 ary ingre’ thers lose food when you transfer it 
l d ~* cups e yy tea pou ). = ticks Loge slightly, f dish to dish. 
Cope and & Duncan, Ltd. eG ifs you concentrate on re-covering Recap, mil anti mi erp and cere liquid 8° Sa 
ms : a 4 mi jon. atoers > 
222 Bay Street, Toronto the’ cushions you have abput. “Rresh f = As, edi et You probably lose at least a full 


helping. Now see how you save 
with Pyrex Ware. You bake, serve 
and store in the same crystal-clear 
dish. You even reheat leftovers in 
it and use it again for serving. 
You haven’t made a single dish- 
to-dish transfer. 


covers fh’ pretty. colors, made ,to slip on 
and off easily for washing, Will add : 
zestful note to a familiar scheme. 

er ” _——" ww 

As a last minute check-up before the 


A garden absorbs your time, look over 
AUS | your furniture carefully and decide if it 
SURMITURE POLIEN really needs a washing to remove the 

film which so easily accumulates through 
the winter months. Cleanse thoroughly 

with a soft cloth or sponge and mild 

soapsuds, then rinse with a cloth wrung 


HA [| TY from clear warm water. When thor- 
| oughly dry, wax the surface or apply 


your favorite furniture polish. 
wre 
Don’t look wih envy at lovely quilted 
fabrics from England or our own con- 





You’ve saved precious food. You’ve 
saved time, dishwashing, soap and 
hot water besides! 





oe 


STORE 1N ONE OVS: 


YOU LOSE FOOD WHEN YOU 
SCRAPE IT FROM DISH TO DISH 





explains its uninterrupted use on Can- 
ada’s finest furniture for over 50 years. 





Liquid Veneer is unrivaled forclean- | tinent. You can get something of the 
ing, polishing and reviving the finish, same effect with your own fair hands. 
—easily and quickly as you dust. Only | True, you can’t expect to duplicate 
a QUALITY “fancy” designs, but you can try yous : es 
“It’s so easy to use’ polish should | hand at the simple patterns, suchas | pug pypex MATCHED BOWL SET is : 


be used on diamonds, small or large, and squares. designed for baking, serving, keeping and 
s : I< oreat f ‘ ith practice v 7 mixing.. Clever new rim makes pouring 
anything as | It is great fun and with practice you will ceaee tibinet tethering esliate, aalen aie 
fine and sensi- find yourself following the scroll of some | tatd@*puddings, orfruits! Three sizes—80 
i . h pretty pattern. Be careful to measure | °%**°° and 32 oz. All nested to save space. 
tive as the t . 
finish of | | Your pattern, su ich as diamond or square, 
and lightly draw it. Set your sewing 


your furni- | 
; aos all machine at a longer stitch than you 
ure 


would normally use, and away you go. 
woodwork. Leftover bits of fabric when quilted and 
Need any- | fined with plain cotton, plus ties at = 
thing more | the corners, will make a gay seat pad for | THIS PYREX FLAVOR - saver is the first 
























° . cae “14° . Pyrex Pie Platé with glasg*handles. Special 

be said? an occasional chair. Hand quilting is fuged edge. and extratteoth keep flavor ONE PYREX DISH DOES THE WHOLE 108 
: of course “t« ps,” but busy days don’t and juicesin the’pie—not in the oven. As 
Liquid | ; : lovely a dish a8 you'd want to set on your 





allow time for this pfocess. Factory. | table. Comes in convenient 10” size. 





Veneer : ae 
c ti cotton bedspreads quilted in a colored 
i Ac thread and bound with a piping of the 
rie No ° 
aeieaie | same color are most attractive, and 
ine Mea practically everlasting. 
edie 
Has ry! 


Liquid Veneer 





| May is the month for putting up win- 
dow screens. You'll save time and 
temper if you have the various screens 





BRAND 


OVEN WARE 










numbered, or otherwise marked, to J for better and faster 
| \ ngs 4 Sole panedion Satrtutes beking 
iff, i , § . Huston, Co. 
on the different windows. Do it now PYi i ST ited, ronan Comeie StAse & 


ae 





and you'll be thankful for your for- J ry 


| 
| match inconspicuous numbers of marks 
handedness next year and the next. 
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1 cupful : 
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1 cupful of water 
3 cuptul of 849° 
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VICTORY BONDS # 





VARTA WE 
Nu 


OME-LOVING, freedom- 
loving Canadians every- 
where are building for the 
future—by investing in Victory 
Bonds today! Their war sav- 
ings, devoted now to equip- 


for fighting, will be 


turned to equipping homes for 
better living—with a host of 
electrical “servants” whose 
manufacture will provide 
employment for thousands of 
Canadians. 


Here Are Some of the 
GENERAL ELECTRIC 


Appliances You'll Be Able to Own 


G-E REFRIGERATOR — designed to 
revent food waste and spoilage 
S providing the different correct 
temperatures needed to preserve 
various types of foodstuff. 


G-E HOTPOINT RANGE-— planned 
to provide the controlled cooking 
essential in the preparation of 
appetizing meals and the conser- 
vation of food and food values. 


G-E ELECTRIC DISHWASHER AND 
DISPOSALL—devised to banish two 
disagreeable kitchen tasks, these 
G-E appliances save labour and 
increase leisure. The G-E Dish- 
washer washes, rinses and dries . . 
of all kitchen waste by grinding 
hygienically away. 


. the G-E Disposall disposes 
it to pulp and flushing it 
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A glimpse in the Chatelaine Institute dining room, where 
green striped curtains and seat pads pick up the dominant 


color in the pea-vine patterns of the wallpaper. 


Colonial 


maple furniture, with refectory table and Welsh dresser 


little cushions of the same are bound in 
bright coral and yellow to add a gay 
note. 

For a wall-to-wall floor covering that 
would be serviceable and yet continue 
the lighter scheme, we introduced cocoa 
matting in its natural tone. 

As the adjoining dining room was 
furnished in Colonial maple, it was 
logical to continue the Early Canadian 
atmosphere in the few new pieces and 
accessories selected for the reception 
room. An interesting find was the old 
pine blanket chest, probably the much- 
loved possession of a bride of many 
years ago. After many layers of finishes 
were removed, the mellow tone of the 
wood became a happy background for a 
painted document design of brown 
leaves, faded pink flowers and touches of 
turquoise. A pine desk of the Governor 
Winthrop type was “stripped,” bleached 
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and waxed before arriving at the desired 
effect. The small ladderback chair with 
rush seat serves as a suitable companion 
piece. Other old pine pieces fit nicely 
into the various groupings. 

The little touches which give a room 
individuality and the tonic of color have 
been carefully considered in our redec- 
orating project. A quaint arrow-back 
chair was painted in turquoise as an 
interesting note; across the room are two 
old armchairs painted coral, decorated 
with a bit of stencil design in gold and 
brown, and finished with chintz seat 
pads. Three Gould bird prints (to be 
framed in pine) are part of this :group- 
ing, along with a fine hooked rug in 
softly brilliant tones. As a dash of 
surprise in a restful relaxed sort of 
scheme, we hung a pair of white wicker 
baskets, filled with coral and yellow 
nasturtiums, in the corner of the room. 





Work-centre of the Institute is, of course, the kitchen where all Chatelaine 

recipes are tested, and new ideas in cookery routine are constantly being 

tried out. Our springtime refurbishing project included a sunny yellow paint 
job over the whole interior of the portion at right. 
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For Millions of Fighting Men... 
the BIG Battles Are Still Ahead! 


In the inferno of invasion, men fall . . . paying for 
victory with their lives. Yet other men behind and 
around them press forward ..: relentlessly forward 
... until the objective is taken. 


It’s thrilling to read about such victories ... to 
boast “I knew we could do it!”... to let ourselves 
believe the war is as good as won. 


But our fighting men in Army, Navy and Air 
Force who are facing a desperate, strongly-fortified 
enemy know... at first hand... that the road to 
final victory is both long and tough. 


Our fighting men know that the attacking force 
must have countless ships, planes, tanks and guns 
to blast death and destruction on the enemy— 
or be thrown back. 


Our fighting men know that such equipment 
must be quickly replaced in a never-ending supply 


line of ships, landing barges and trucks . . . for the 


toll of modern warfare is tremendous. 


Our fighting men dare not slacken for a single 
minute until the final shot is fired. To back their valor, 
their courage, their readiness to sacrifice all. ..we at 
home must have but one purpose in all our thinking, 
all our plans—TO PUT VICTORY FIRST! 


Anything less than this will be forsaking our 
fighting men in their crucial hour. To put victory 
first, we must put every dollar we can into Victory 
Bonds... out of savings, or on the Monthly Savings 
Plan out of current income. 


Our fighting men are going to win those big 
battles still ahead. But they need help—your help. 


Can any man or woman on the home front 
refuse to back them up... to the very limit .. ; 
at a time like this? 





Buy WCTORY BONDS 


NATIONAL WAR FINANCE COMMITTEE 
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@ The house 
sparkles . 3s you 
sparkle .. . after 
using Glossy-Glo 
Household Mops. 
The job is done 
more easily ... 
quicker . . . and 
with less effort 
than with any 
other mop you 
ever tried. Start 


now to use 


Glossy-Glo . . . the magic wand to 


cleanliness with happiness. 


V Check these Features! 


@ Adaptable for low cleaning surfaces 


. .. cannot scratch the floor, or chip the 


furniture. 


@ Renewable cleaning surface, longer- 


lasting. New featherweight stream- 
lined handle for easy use. 


@ Easily detachable mophead... 


uxshable, 


WAU 
at dy 


ins me 
TS. Simi Baits 
Ba A Limited 
SAINT JOHN, N.B. 


Makers of Fine Quality Mops, Household Brushes, 
Lather Brushes ond Paint Brushes for over 75 years 










appealed to them. Rather than run the 
risk of possible disappointment at 
some later date, they’ve had the fore- 
sight to acquire an option on it now. 

To many people the ideal location for 
a dwelling is on the south side of a street 
running east and west. Living quarters 
may then be concentrated at the rear of 
the house, taking advantage of the 
southern exposure, 

Only one house in four can enjoy 
this orientation, however, as custom 
dictates that streets shall run at right 
angles to one another in gridiron pattern. 
And often, even were such sites available 
to everyone, personal taste or some other 
consideration would necessitate a dif- 
ferent choice. This was true in the 
Smiths’ case: their lot stands on the east 
side of a north-south street. 

Of course, they had no preconceived 
notions as to how their dwelling should 
be planned. The land they bought was 
reasonably priced: adequate building 
restrictions protected their investment. 
Water, sewage and gas mains were 
already installed, the sidewalks and 
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2"° FLOOR PLAN 


roadway paved, and the rate of munici- 


pal taxation moderate. Schools and 
shops were within walking distance and 
transportation conveniently accessible. 

With their lot acquired, the Smiths 
began to think about the house. They 
decided that seven rooms were required. 
There had to be a living room and a 
dining room, adjoining each other for 
additional spaciousness, a fully equipped 
kitchen, and four bedrooms. with 
generous closet area. The master bed- 
room must have its own bathroom, and 
if possible a dressing room. While 
provision for a maid was optional, a 
garage bad to be included in the plan. 


NOW THAT definite objectives were 
established, the drawing of plans com- 
menced. The Smiths stuck to rec- 
tangular overall dimenstoms because a 
building of this shape is more economical 
to construct than one with turrets and 
meaningless projections. To make sure 
they weren’t spending beyond their 
means they divided the total sum of 
money they could afford (wisely, it 
didn’t exceed 2% times Mr. Smith’s 
annual salary) by the cost per cubic foot 
of similar houses built in the district. 
Thus they discovered the number of 
cubic feet their house could contain. 
To ensure adherence to accepte d stand- 
ards they obtained a copy of the muni- 
cipal construction Cc ide. 

All ‘members of the family partici- 
pated in the planning conferences which 
followed. A list of needed and desired 
features Was prepared in order of 
preference, As it became necessary to 
compromise, concessions were made 
from the bottom up. Most important of 
the remaining requirements was the 
location of the living room. It had to be 
at the front of the house so it would get 


1 
the afternoon sun as well as overlook 
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“You learn the difference 
when you do your own work!” 


One of the first things you learn about Bon Ami is how pleasant 
itis to use. It wipes away dirt and grease quickly and thoroughly. 
Yet it’s not a bit scratchy or coarse. For Bon Ami is completely 
free from harsh grit and strong caustics. That’s why it doesn’t 
mar or scar smooth porcelain surfaces. Why it doesn’t leave 
scratches that catch and hold the dirt. Why it doesn’t redden 
your hands! Use it in both kitchen and bathroom—and see! 





Bon Ami comes in two different forms 


Don’t be without Bon Ami Powder for 
your every-day cleaning jobs. It keeps 
bathtubs, sinks, enameled stoves 
and refrigerators bright and shining. 
Use Bon Ami Cake for cleaning 
windows, mirrors, painted 

woodwork. It’s so economical 


one cake lasts for months. 
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“hasn't scratched 
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keeps things easy to clean a 


MADE IN CANADA 
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will surprise you. 


LASTS LONGER e POLISHES BETTER 


Many an EASY Washer that was due for 
retirement has been carrying on faithfully and 
efficiently during these war years . . . saving 
valuable hours for busy women. . . protecting 
precious fabrics that could not be replaced. 
Take care of that old EASY and it will take 
gare of your laundry problems until new and 
finer EASY’s are available for everyone. 


EASY 








Vacuun-Cup WASHERS 


THE EASY WASHING MACHINE CO. LIMITED -TORONTO (10) ONTARIO 





CANADA’S 
FAVORITE 
FLOOR WAX 


—favorite because it is the finest Wax money 
can buy, and economical too. 


Howes’ is a high quality Wax and, because 
of its high quality, a little goes a long way. 
Hawes’ Wax is easy to apply—dries quickly, 
and polishes to a rich mellow glow which 
enhances the beauty of your floors and linoleum 
—providing a wear resisting and lasting finish, 


If you are not a regular user of Hawes’ Wax 
buy some to-day and give your floors and 
linoleum that well cared for look. The results 


HAWES ridor wax 


¢ €OSTS t€S$s 


“Thanks... old Faithful!” 








HERE’S a great day coming! That 
day in the let’s-hope-not-so-distant 
future when victory is won and you 


convert war savings certificates and 
victory bonds into the down payment on 
a brand-new house. It’s a house you'll 
build yourself, of course. So much pro- 
gress has been made by the construction 
industry: so many technical innovations 
are promised for the postwar period that 
you'll want to incorporate as many new 
features as possible. 

Despite the improved materials and 
equipment available, you’ll do well to 
remember that fundamentals in residen- 
tial design rarely change. The necessity 
for good planning is always present. A 
house that’s properly laid out satisfies 
all the requirements of human habitation. 
The primary needs for sun, air and 
privacy are taken care of. By study 
of their size, shape and arrangement, the 
respective purposes of different rooms 
and their relation to one another receive 
attention. Easy circulation ensures that 
any part of the house isreadily accessible. 
Windows and doors are located so as 


4 : ; 
OPPUIMOG- 


ith, B. Arch. 


not to interfere with the disposition of 
furniture. Assuming attractive exteriors 
and sound construction, one might 
almost say: if a house is well planned, it 
scarcely needs anything else. If it isn’t 
well planned, it will always be a problem 
no matter what else it’s got! 

Now’s the time to start analyzing 
your own particular needs and desires. 
In what part of town do you wish to 
live? What kind of house do you want? 
How many rooms? What amount of 
money can you afford to spend? 
Answers must be supplied to these and 
kindred questions if mistakes and 
omissions are to be avoided when the 
time comes to build. 


SUPPOSE WE take a hypothetical case 
as illustration. Mr. and Mrs. John 
Smith (no relation!) have decided upon 
the neighborhood in which they'd like 
to live and bring up their children. It’s 
a fairly new subdivision where a numbet 
of their friends have already settled. 
After due deliberation the Smiths hav 
picked one of the several lots that most 
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by FRANCES C, STEINHOFF 


HOSE who began Victory garden- 
ing early in the war are now 


seasoned veterans and have learned 

how to profit by past mistakes. More 
intensive cultivation of their plots has 
shown them how to keep soil in full 
production by sowing successive crops 
of short-term crops such as bush beans, 
beans, beets, carrots, leaf lettuce, green 
onions and dwarf peas. This has in 
turn led to a greatly increased output. 
In Ontario alone it that 
vegetables to the value of over a million 
half dollars 
And when 20 million 
gardeners got under way In the United 
States last season, instead of the normal 
eight million in peace times, the food 
bill for the nation 
have been reduced by over a billion and 


is estimated 
and a were grown last 


summer, ictory 


was considered to 


a quarter dollars. These colossal figures 
were reached by the cumulative efforts 
the back yard 


aS 
green 


of individual enthusiasts 
beginners as well as the expert 
' a 
thumbs, 

1944 will find plenty of new recruits 
responding in Canada to the urgent call 
their benefit we 
some success pointers, and remind them 


issued. For pass on 


| 
nce again that gor id seed from re putable 


sources is the best investment, and that 
' ; 
all planting 


material Is precious and 


| | I! 
should be used caretully. 


Site and Soil 
necessity of all is a favorable 


Wishful thinking 


First 
site. 


is not enough 





to produce those succulent well-de- 
veloped vegetables photographed in the 
seed catalogues. They must have full 
sun all day, six hours being a minimum. 
Furthermore they require a deeply dug 
soil—at least 10 inches. The soil must 
be broken into a pulverized condition 
and enriched with a generous amount 
of well-decayed barnyard manure. If 
this is not available a commercial 
fertilizer should be incorporated accord- 
ing to specific directions accompanying 


the package. 


The Know-how 

A good book on vegetable growing is 
one of the best investments a Victory 
gardener can make. Never were there 
more or better ones on the market. Three 
newcomers are: The Victory Garden 
Manual, by James H. Burdett; The 
Food Garden, by Lawrence and Edna 
Blair (Macmillan) and Vegetable Gar- 
dening in Color, by Daniel J. Foley 
(Macmillan). With a reliable textbook 
as a guide, the beginning gardener can 
proceed with much greater confidence 
than working on the trial and error 
method. Government pamphlets may 
be obtained on request from the publica- 
tion branch of the Department of 
Avriculture, Ottawa. These cover not 
only the initial stages of gardening but 
also the follow-up steps of cultivating, 
transplanting, watering, and dealing 
with pests and diseases. 

# Continued on page dS 
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TASTY! 
QUICK / 
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N° soaking—no fuss—no bother— 
you can have real, old-fashioned, 
home-baked beans in only 30 minutes 
... TO SUIT YOUR OWN TASTE. Van Camp’s 
Ouick-Serve Beans are not a substitute, 
but an entirely new, delicious product 
made only by Van Camp’s from choice 
Canadian beans pre-cooked to a rich 
brown—to save you time and work! 


Besides making the best baked beans 
you ever tasted—in just 30 quick 
minutes, these beans are grand in many 
other nutritious dishes too. See the 
easy recipes with every package. 





Get Van Camp’s Ouick-Serve Beans at 
your grocer’s. G6 to 8 servings in every 
package. Your family will like them! 

A Canadian product made only by 
Van Camp’s in Essex, Ontario. 


Saal 6 to 8 delicious servings in every package 
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Engagement and Wedding Rings by Trauh 


AT BETTER JEWELERS EVERYWHERE 
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TRAUB MFG. CO. LTD. 





WALKERVILLE, ONT 





That Tells You... 


““What To Do Until the 


44 
Doctor Comes! 
SHOULD BE IN EVERY HOME! A Most Helpful Book for the Home — Completely 
Revised and Up-to-Date — Packed With Latest Authoritative Medical Knowledge. 


“EVERYBODY’S FAMILY DOCTOR is modern, reliable, and no Home should be without a copy” 
commented a wear Canadian medical practitioner, who has examined it carefully and recommends 


it highly. 
“EVERYBODY'S FAMILY DOCTOR is 


recent purchaser says: 


especially useful to those 
living far from a doctor.’ 
—H. F., Alberta. 





ors hata: | 


Offer Good for Canada 
PP Cetar irl li:) 


Only 





EVERYBODY'S Famity 
becror has 576 Paces 

2,500 References in 300. 000 
Words. Scores of practical 
illustrations explaining text; 
a Colour Frontispiece of a 
Diagnosis Diagram of Male 


Body; 16 full-page plates 
illustrating in detail many 
important bodily organs and 
their structure — First Aid 


Treatment, ete, Size of Bool 
is 8%” by 5%”. A han isome 
Library volume magnificently 
and strongly bound in_ ri 

Maroon Pebble-Grained Book- 
cloth with Title embossed on 
spine in real 22-carat gold 


. 

“Delighted with FAMILY 
DOCTOR—its useful in- 
formation and everyday 
language.” — O. E. Y., 
Ontario. 


* 
YOUR MONEY BACK IF 
NOT SATISFIED — We are 
so enthusiastic about the merit 
and value ef EVERYBODY'S 
FAMILY DOCTOR that we 
will cheerfully refund the pur- 
chase price in full if you are 
not satisfied with it and re- 
turn it postpaid and in geod 
condition within five days. 


APPROXIMATELY 3,000 DOCTORS, 1,000 dentists and 1,400 nurses, have already 
gone into the Armed Forces; more are “joining up” each month. Are YOU prepared 
for an emergency if one arises, and the family Doctor cannot come in a hurry! 

THIS SITUATION makes it vitally important for every home to have readily available 
an absolutely reliable Medical Reference Book, that tells you what to do in an 


emergency. 


BODY’S FAMILY DOCTOR fills this need. 


HOME BOOK SERVICE, 202 Dundas Street West, Toronto 2, Ont. 


You owe it to yourself and your family to be prepared; and EVERY- 














The dining room and kitchen 
back where 


the park. 


were best situated at the 


they’d receive the morning sun: break- 
fast amid cheery brightness always 


starts the day right! Besides, the 


dining room would then enjoy a view of 


the garden and the children’s play could 
be supervised from the kitchen. 

A glance at the first-floor plan reveals 
elaboration of this basic scheme. The 
front porch was added because of the 
necessity for a covered passage from the 
garage to the main entrance. A vesti- 
bule—so essential in our climate—had 
also to be included. Note how space is 
reserved for wet things like umbrellas 
and raincoats on the left as one enters, 
and a glass curtain wall screens the hall 
from draughts. Off the vestibule there’s 
a combination powder - coatroom with 
adjoining washroom. In addition to a 
bow window to take advantage of the 
view, the living room has a built-in 
corner bookcase and useful cabinets on 
each side of the fireplace. 


A UNIQUE effect is obtained by varying 
ceiling levels, as indicated by the dotted 
lines inside the walls of the principal 
rooms. The living room, the only room 
with a cornice, has a ceiling higher 
than that of the entrance hall which, in 
turn, is at the same level as the dining 
room ceiling. Both have recessed 
lighting in contrast with the living room 
which depends upon floor lamps for 
illumination. 


On the second floor the Smiths did 
not attach a great deal of significance to 
the position of the bedrooms. It was 
logical to put the master bedroom at the 
front. Mr. and Mrs. had a horror of 
being awakened by the early morning 
sun: as the house faced west this could 
then be avoided. You’ll note the larg: 
clothes closets and how the dressing 
room labelled “‘den” 
because it serves a dual purpose—is 
conveniently near the private bath. 

Two separate bedrooms, sharing the 
general bathroom, are provided for son 
and daughter. The fourth bedroom, with 
its own bath, is intended as a maid’s or 
guest’s room. There’s a fine big linen 
closet off the second-floor hall, a closet 
for out-of-season clothing, and a laundry 
chute which has an access door in the 
kitchen, 


EXTERIOR design is not something to 
be applied over the skeleton of a 
structure to make it look pretentious or 
“olde worldy.” Plans and elevations are 
part and parcel of one another. It’s 
evident that they should evolve together 
for, in the last analysis, what are the 
elevations but the natural expression of 
the plans? In their treatment honesty 
is the best policy. Nothing is more 
absurd than a house with a monumental 
front elevation contrasting with tawdry 
back and sides. A house should appear 
equally attractive from any angle. 

The Smiths’ acknowledgment of 
these facts resulted in a design that is 
intriguingly different. Rare balance 
and delicacy are displayed in the 
sensible, direct massing of the building: 
its component parts fit together into on 
harmonious whole. 


By rejecting the theory that a modern 
house, to be pleasing g, must be dressed 
in the cast-off architectural clothes of 
some bygone period, Mr. and Mrs. 
Smith achieved in their home a dwelling 
of classic quality. Because it does not 
imitate or strive to be anything but what 
It is, true agelessness is_ realized. 
Being executed in the purest spirit of 
design, their house will always look 
“right.” & 
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AMAZING 
PROFESSIONAL 
MOTHPROOFING 

METHOD 


now available for home use 





WAY 
No ODOR: NO WRAPPING" NO STORING A 


UST a few minutes spraying 

with LARVEX—and Mrs. Neal 
has saved her husband’s new suit 
from moth holes, 

Now Mrs. Neal won’t have the 
bother of wrapping up this suit or 
storing it away! She just puts it 
back in the closet on its usual 
hanger. 

WHY? Moths will actually 
starve to death before they will 
eat LARVEXED clothes, sofas, 
or rugs! 

This is the professional mothproof- 
ing method used by leading woollen 
mills, laundries, and dry cleaners. 

And, LARVEX is 
inexpensive — only 
83¢ for 16 ounces, 
$1.29 for 32 ounces. 
Dry-cleaning won't 
impair its year-long 
moth - protection, 
either. 


Protect all your 
woollens this profes- 
sional way. Use 
LARVEX! 


At all Drug and Dept. stores. 


LARVEX 


REG. TRADE MARK 


ONE SPRAYING MOTHPROOFS 
FOR A WHOLE YEAR 











Plenty more- 
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} =i Here is Kitty.—English war 
i \ L bride, wife of Flying Of- 


ficer in the first Canadian 

squadron overseas and 

mother of pretty fourteen- 
month-old Jacqueline. 















This is Elsie — British bride of a young in- 
structor in the RCAF. A year or so ago in 
London volunteered for Wrens, but changed 
her mind when Tommy was transferred back 
home. Here she gets a few pointers from 
Lois Clipsham in the Institute kitchen. 
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Meet June — Member of Chatelaine staff... 
one of those nice girls who love a sailor. 
Married last Christmas to Joe, formerly a 
Mountie and now on staff of the RCN School 
of Music. Boy met girl at the Active Service Es tom 
Canteen. Soon they set up housekeeping. Tegtime in the/Institute. Brides are our guests 
June’s lucky, Joe likes to cook and helps her and \platiy“ f6y)thiis—.article topic_of conversation, 
a lot. His favorite dish: Egg noodles with er \ ‘s - | ST KL 

cheese and tomatoes, — \ E a” Le 
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- BRIDES*-D., 


at the Institute 





% 
” 
cd) By I lelen G. Campbell 
T WAS BRIDES’ DAY when five young marrieds Each of our panel has her own romance and her own 
and one bride-to-be visited Chatelaine Institute to special story. But some of her perplexities—past or 
talk about housekeeping and to take part in plotting —present—are shared with thousands of other wartime 
this article, brides the country over. 

We want you to meet them; Kitty and Elsie who Said Kitty: | came home on leave from the ATS 
represent the British war brides now living in Canada, and met my Canadian. He was among the first 
\ Frances and Margaret who have lost their hearts to airmen to come overseas and mine was the first home 
\ Norwegian fliers, Kay from the Services with a in London he visited; he was already quite a friend of 

\ soldier husband overseas, and June from our own _ the family before I ever saw him. Cupid got busy 
} office, who carries on her job from nine to five and and so we were married in October, 1941, and I got 
{ keeps house for her sailor husband after hours. my discharge the following January. We had our own 
It happened this way: When, a few weeks ago, we apartment for a while, then we lived with my family. 
/ set out to put together some helpful ideas for 1944 [ learned to cook the hard way, in the midst of 
Introducing Frances —- Young Canadian \ wedding belles, a brilliant idea came out of the blue. rationing and with very little previous experience. But 
bride-of-six-months whose mga cage ag Let’s have a brides’ forum! Who knows as much about I managed. And by the time the baby ‘came I’d got 
a member of the Norwegian Air Force. Be- the problems of new housekeepers as the girls them- my hand in pretty well with heusekeeping. I really 


fore her marriage she “hardly set foot in the 
kitchen,” now she’s an enthusiastic house- v1 ) 
keeper. Wants recipes for Norwegian dishes. and pass on their ideas! took first prize at th #  Continued-on page 82 
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selves, so let’s invite them to tell us how they manage, didn’t do so badly, for Jacqueline at eight months old 
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Helps keep you 
**REGULAR”’ 


naturally 


IN LONDON, 


CANADA 


Remember the Vitamins 


The beginning gardener is usually 
tempted to grow a little of everything. 
But experience suggests the wisdom of 


growing, first of all, plenty of what the | 


family likes best and then supplementing | 
with varieties that are considered | 
essential for balanced diets. Much | 
stress is being laid on the value of green | 
and leafy vegetables which include leaf 


lettuce, endive, parsley, water and 
garden cress and herbs that can be 
eaten raw in salads, Green vegetables 
for cooking include spinach, Swiss 
chard, and New Zealand spinach, which 
does well in warm weather and con- 
tinues producing until late in autumn. 
Kale is a very decorative member of the 
cabbage family as well as being ex- 
tremely hardy in cool weather. It is a 
source of fresh vitamin-rich greens in 
fall, winter and early spring. The 
beautifully curled leaves of soft blue- 
green are greatly improved in flavor by 
frost. 


These Are the Staples 


The majority of families will agreé 
that for steady diet there is a handful 
of easily grown vegetables that may be 
considered indispensables. Practically 
every garden includes beets, carrots, 
bush beans, onions, spinach, lettuce and 
the ever-useful tomato. None of these 
require extra care other than favorable 
growing conditions, fertile soil and 
periodic cultivation. Wherever possible, 
space will also be found for green peas 
and sweet corn as these two vegetables 
are never so delicious as when eaten 
immediately after being picked. In fact 
the chief joy of Victory gardening is in 
capturing the fresh flavors of vegetables 
harvested and cooked at the psycho- 
logical moment of their maturing. 

In plots larger than the pocket hand- 
kerchief the following important group 
can be accommodated easily: cabbages, 
parsnips, potatoes, turnips, cucumbers 
and squash. 


Vary the Diet 


In addition to these staple vegetables 
we have a fairly large group to add 
variety to the weekly menus. As they 
are used more occasionally than the 
others they are usually grown in smalle: 
quantities. 

Broccoli is a vitamin-rich cousin to 
the cauliflower and is rapidly increasing 
in popularity. Plants should stand 
18 to 24 inches apart in the rows and a 
side dressing of nitrogenous plant food 


will give increased size and tenderness. | 


After the main head has been cut 
numerous branches develop from  th« 
central stalk, each bearing a smaller 
head. In cutting, a considerable portion 
of the stem may also be taken and 
cooked. The harvest is at its best in 
cool fall weather and continues until 
the plants are destroyed by freezing. 
Endive is a green leafy vegetable 
valuable as a change from Iettuce in 
salads late in the season. There are two 
types, the curled and the broad-leafed. 
They are slow-growing and the leaves 
are bitter in the early stages. The 
practice of tying up leaves to bleach the 
heart is not necessary with the new 
Cos types and broad-leafed variety 
Full Hearted, as this lessens the vitamin 
content without improving the quality. 
Plants should be 8 to 12 inches apart in 
the rows for full development. They are 
not at their best until well filled out. 
Chives are a perennial plant and need 
dividing every five to six years to remain 


# Continued on page 90 
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Toilet bowl clogged and flow- 

ing over on the floor? Don’t run 
away! Here’s all you do—just shake 
in Gillett’s Lye! Gillett’s gets drains 
running freely in a jiffy. Removes 
brown stains, too. Keeps enamel! spot- 
less. You never need to use your 
hands. Grease and dirt just fold up 
when Gillett’s is around. 


Never dissolve lye in hot oRK 
water. The action of 

the lye itself heats RT 

the water. HE [ 1S 


MADE IN YN 
CANADA \ ies 


> 


| al 


It's Easy to “Do” 
Your Sheets and Pillowcases 





the LINIT way 





Not everybody can afford the 
luxury of linen sheets, but if 
you will look on the blue LINIT 
box you will see that we prom- 
ise you that “*LINIT makes cot- 
ton look and feel like linen” 

. . and it does! Perhaps we're 
optimistic but we think you 
can sleep better on smooth, 
shining sheets! LINIT gives 
sheets that fresh new feeling 
without stuffiness. 


That linen-like look and feel 
are even more desirable in your 
napery and table-services. If it 
is mercerized, or one of the 
‘imitation linens’’ see the won- 


der LINIT can accomplish for it. 


If you have not received a copy of 
“The LINIT Book" write to 
Dept. 41, The CANADA STARCH COMPANY Limited 
Box 129, Montreal, P.Q. 


OR a MAE 
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OF H.J. HEINZ COMPANY OF CANADA LTD. 
TO HOUSEWIVES AND GROCERS ABOUT 


HEINZ BABY FOOD 


MORE BABY FOODS THAN EVER BEFORE 


During the past year more baby foods were 

made than at any other time in history, and 
still there isn't enough. The government 
allotted tin containers on a substantially 
increased basis. This increase in baby food 
production, however, was more than matched 

by a higher birth rate. For ten years prior 
to the war the birth rate in Canada was almost 
stationary, averaging just over 228,000 

births per year. But wartime conditions soon 
worked a change. In 1941 the number of births 
increased to 255,317. In 1942 another gain 
brought the total to 271,981. Complete 
figures for 1943 are not available but indica- 
tions point to a still higher figure. 


MANY REASONS FOR INCREASED DEMAND 


Our bumper crop of babies is not the only 
reason for the present tremendous upsurge in 
demand for Heinz Baby Foods. With so many 
more Claims upon their time and strength, and 
competent help almost impossible to find— 
thousands of busy mothers turn to Heinz Baby 
Foods because they know these foods are 
scientifically prepared, always uniformly 
good. Ready-to-serve baby foods save 
precious hours and a great deal of work. 


14 DELICIOUS, READY-TO-SERVE STRAINED FOODS 


11 VEGETABLES—Beets . Green Beans . Squash & 
Carrots Carrots . Vegetable Soup . Spinach . 
Tomato Soup . Asparagus . Beef & Liver Soup . 
Mixed Greens Chicken, Vegetable & Farina . 


3 FRUITS (Rationed)——Plums with Farina . 


Peaches Applesauce. 


NUTRITIONAL IMPORTANCE 


With fresh foods high in price, often hard to 
find, mothers are all the more eager to 
provide for their babies highly nutritious 
prepared foods——-like Heinz—-in which they 

can be certain that vitamins and minerals 

are retained to a high degree. 





NO COMPROMISE ON QUALITY 


Despite many wartime difficulties Heinz high 
standards of quality for baby foods have not 
been revised in one single particular. Our 
spinach, for example, is harvested, washed, 
cooked and in the tins within 6 to 12 hours! 
Samples of baby foods must pass rigid scien- 
tific tests, are judged by a committee for 
flavour, colour and texture. 


BUILDING TOMORROW TODAY 


Nutrition plays an important part in the 
proper feeding of the generation that will 
inherit tomorrow's peacetime world. The 
Heinz Company is fully aware that this is a 
responsibility the food industry shares with 
the medical profession. That is why infinite 
care is exercised in preparing our whole line 
of Baby Foods. 
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BREAKFAST 


Half G-apefruit 
Cereal 
Jam 


Tea 


Toast 
Coffee 


Chilled Prunes 
Cereal 
Toast 
Tea 


Bacon 
Coffee 


Sliced Oranges 

Cereal 

Toasted Muffins 
Coffee 


Jam 
Cocoa 


Tomato Juice 
Cereal 
Soft-cooked Eggs 
Toast Marmalade 
Coffee Tea 


Tea Cocoa 


Meals of the Month 


for MAY 


LUNCHEON or SUPPER DINNER 
| Pork Chops 
| Boiled Pctatoes 
Green Beans 
Butterscotch Pudding with 
Cream 
Coffee 


*Casserole of Noodles and 
Tomatoes 
Brown Bread 
Prune and Orange Salad 
Tea Cocoa 
Cream of Celery Soup 
Biscuits 
Sardine and Egg Salad on 
Lettuce 
Bran Muffins Honey 
Tea Cocoa 


~ Hot Roast Beef Sandwiches 
Dill Pickles 
Carrot Fingers 
Canned Pears 
Ginger Cookies 


Tea 
Hot Tomato Juice 
Pot Roast of Beef 
Horse-radish Gravy 
Mashed Potatoes 
Cabbage 
_ Rhubarb Betty 


Grilled Liver 
Creamed Potatvues 
Buttered Beets 
Jellied Grape Whip 
Custard Sauce 
Coffee 


Coffee Tea 


Tea 
Sliced Meats Casserole of Spaghetti and 
Potato and Green Pepper Minced Beef 
Salad Spinach Carrots 
Chocolate Rennet Custard Cup Cakes Fruit Sauce 
Tea Cocoa Coffee Tea 





Cereal with Bananas or 
Canned Fruit 
Fresh Scones Syrup 
Coffee Tea 


Orange Juice 
Cereal 
Toast Conserve 
Coffee Tea 


Tomato Cocktail 
Pan-broiled Fish © 
with Lemon 
Creamed Potatoes 
Drop Cookies | Lemon Prune Tarts 


Scalloped Asparagus and 
Hard-cooked Eggs 
*Brown Rolls 
Rhubarb 
Tea 


Peas 


Cocoa _Coffee_ Tea 


Beef Stew with Vegetables 
Dumplings 
Green Salad 
Baked Caramel Custard 
Coffee Tea 


Crisp Bacon, Potato Cakes 
Jellied Prunes 
Oatmeal Cookies 
Tea Cocoa 





(Sunday) 
Cereal with Raisins 
Savory Omelet 
Toast 
Coffee 


Jam 
Tea 


Breaded Pork Tenderloin 
Grilled Pineapple Slices 
Parsley Potatoes 
Creamed Celery 
Rhubarb Upside-down Cake 
_ Coffee Tea 


Chicken-Noodle Soup 
Biscuits 
Assorted Sandwiches 
Pickles Turnip Strips 
Sliced Oranges 
Tea Small Cakes Cocoa 








Tomato Juice 
Cereal 
Brown Toast Stewed Fruit 
Coffee Tea 


Grapefruit Juice 
Grilled Smoked Herring 
Toast Jelly 
Coffee Tea 


Orange Halves 
Cereal 
Poached Eggs Toast 
Coffee Tea 


Stewed Rhubarb 
Bacon 
Marmalade 
Tea 


Toast 
Coffee 


Fresh Pineapple 
Cereal 
Coffee Cake 
Coffee 


Jam 
Tea 


Half Grapefruit 
Cereal 
Toast Honey 
Coffee Tea 


(Sunday) 

Rhubarb Juice with Orange 
Graham Waffles Bacon 
Maple Syrup 
Coffee Tea 


Tomato Juice 
Cereal 
Jam 
Tea 


Toast 
Coffee 


| __—iTea 


Consommé 
Hot Meat Loaf 
Baked Potatoes 
Scalloped Corn 
Spanish Cream 
Coffee Tea 


Baked Stuffed Heart 
Scalloped Potatoes 
New Cabbage 
Fresh Pineapple 
Sponge Drops 

Coffee Tea 


Scrambled Eggs on Toast 
Coleslaw 
Canned Plums 
(or other fruit) 
Cookies (from Saturday) 
Tea Cocoa 


Cold Sliced Meat Loaf 
Jellied Vegetable Molds 
Cereal Pudding with Cream 
Tea Cocoa 


Vegetable-Beef Soup 
Crackers 
Fruit Salad with Cottage 
Cheese and Lettuce swe 
Bran Muffins — as 
Tea Cocoa : mn 
~ | Rolled Roast of Beef or Veal 
Macaroni and Cheese Browned Potatoes 
Coleslaw with Parsley Scalloped Tomatoes 
Brown Bread Cottage Pudding 
Prunes with Lemon Lemon Sauce 
Tea Cocoa Coffee Tea 
Tomato Cocktail 
Steamed Cod, Parsley Sauce 
Boiled New Potatoes 
Spinach or Dandelion Greens 
Cherry Rolypoly a = 
oa offee Te 


Grilled Pork Chops 
Mashed Potatoes 
Stewed Tomatoes 
Jellied Rhubarb 

Drop Cakes 
Coffee Tea 
Cream of Asparagus Soup 
Jellied Tongue 
Browned Potato Cakes 
Creamed Broccoli 
iIce Cream Chocolate Cake 
Coffee Tea 
“Swiss Steak 
Baked Potatoes 
Ginger Carrots 
Fruit Cup 
Chocolate Cake (from Sunday) 


Broiled Wing Steaks 
Mashed Potatoes 
Stuffed Carrots 


Vegetable Omelet 
Toast 
Rhubarb (from Thursday) 
Iced Cake (use leftover 
cottage pudding) 

Tea Cocoa 
Curried Meat with Rice 
(use meat from Thursday) 
Lettuce Salad 
Blancmange with Jam 
Tea Cocoa 





Ramekins of Salmon 
and Celery 
Hot Rolls or Biscuits 
Carrot Strips Radishes 
Butterscotch Tarts 
Cocoa 
Canned Pork and Beans 
Chili Sauce 
Applesauce Doughnuts 
Tea Cocoa 





Sliced Oranges 
Cereal with added Wheat Germ 


Toast 
Coffee Cocoa 


5 


Coffee Tea 


Short Ribs of Beef 
Chili Sauce 
Franconia Potatoes Beans 
Raisin Bread Pudding 
Coffee Tea 


Vegetable Soup 
Devilled Egg Salad 
Soda Biscuits Jelly 


Cheese 
Tea Cocoa 


BREAKFAST 


WED 


7 


THU 


18 
19 


SAT | 


20 


SUN 


Grapefruit Juice 


MON Cereal 


Toast Stewed Fruit 
Coffee Tea 
TUE 


WED 


24| 


THU 


35 
26° 
21 = 


290 


MON 


29 


TUE 


30) 


WED 


1 | 


Fresh Pineapple 
Cereal 
Toast 


Coffee Tea 


Half Grapefruit 
Bread and Milk 
Bran Muffins Honey 
Coffee Tea 


fomato Juice 
Cereal 
Poached Eggs 
Cotfee 


Oranges 
Cereal 
Toast 
Coffee 


Sundz ay 
Grape Juice 
Fish Cakes and Bacon 
Brown Toast 
Coffee Tea 


Sliced Oranges 
Cereal 
Soft-cooked Eggs 
Toast 
Tea 


Coffee 


Tomato Juice 
Cereal 
Toasted Rolls 
Stewed Fruit 
Coffee Tea 
Orange Halves 
Brown French Toast 
Syrup 
Tea 


Pineapple 
Cereal 
Toast 
Coffee 


_ Jam 
Cocoa 


Cereal with Raisins 
Toast 
Bacon Marmalade 
Coffee Tea 


Sunday 
Orange and Lemon Juice 
Cereal 
Jelly Omelet 
Toast 
Coffee 


Tomato Juice 
Cereal 
Doughnuts 


Jelly 
Coffee 


Tea 


Orange Sections 
3uckwheat Pancakes 
Syrup 
Coffee Tea 


Tomato Juice 
Cereal 
Toast 
Tea 


Bacon 
Coffee 


Recipes marked 


Jelly 


Marmalade 


LUNCHEON or SUPPER DINNER 


| Consommé 
Cold Roast Beef 
Au Gratin Potatoes 
*Rhubarb-Prune Pie 
Coffee Tea 


Wieners Mustard 
Hot Potato Salad 
Blancmange with Orange 
Sections 
Cocoa 


Peas 
Tea 


Grilled Sausages 
Creamed Potatoes Cabbage 
Orange Shortcake 
Orange Sauce 

Coffee z 


Cream of Tomato Soup 
Cottage Cheese and 
Waldorf Salad 
Graham Wafers 
Tea Cocoa 

Clam Chowder 
Noodle Ring with Creamed 
Salmon, Buttered Carrots, 
| Asparagus 
Johnny Cake Maple Syrup 
Coffee Tea 


Pan-broiled Trout with Lemon} 
Boiled Potatoes 
Sliced Pineapple 
Cookies 
Tea Cocoa 
Liver and Onions 
Mashed Potatoes 
Creamed Celery 
*Rhubarb-Raisin Upside- 
down Cake 
Coffee Tea 


Casserole of Vegetables 
with Cheese Sauce 
Brown Bread 
Fruit Whip 
Tea Cocoa 





Devilled Eggs Sardines 
Lettuce and Tomatoes 
Rolls 
with Chocolate 
sauce 
Tea Cocoa 


Scotch Broth 
Baked Ham Slice 
Parsley Potatoes 
Fresh Spinach 
Chilled Rice Mold with 
| Coffee Fresh Pineapple Tea 
Sirloin Steak 
Hashed Browned Potatoes 
Scalloped Tomatoes 
sutterscotch Pudding 
with Cream 
Coffee Tea 
“Norwegian Veal Chops 
Baked Potatoes 
Whole Kernel Corn 
Cottage Pudding with 
Fruit Sauce 
¢ offee 


Angel Cake 


Onion Soup 
Biscuits 
Club Sandwiches 
Ice Cream 
Tea 


Celery | 
Wafers 
Cocoa 


Bacon Curls 
Hot Buttered Macaroni 
Raw Beet Salad 
Canned Fruit 
Sweet Rolls 
Tea Cocoa 
“Creamed hop} ed Clams on 
Toast 
Head Lettuce 


ces Tea 
Boiled Corned Beef 
Mustard Gravy 


S ave 
Russian Dressing Potatoes hredded Cabbagk 





Biscuits Jam Rhubarb Sponge 
Tea Cocoa Coffee Tea 


Cheese Toast and Bacon IC orned Beef and Potato Hash 
Dill Pickles Chili Sauce 
Fresh Pineapple Mixed G areens Carrots 
| Chocolate Spanish Cream 
Coffee Tea 


Cup Cakes 
Cocoa | 
| Oven-fried Fillets of Haddock 
3aked Potatoes 
Harvard Beets 
jaked Lemon Pudding 
Cotte Tea 


Spinach and Poached Eggs 
Brown Toast 
Spiced Stewed Prunes 
Cakes (from Thursday 
Tea Cocoa 


Tomato Soup 
Biscuits 
Cooked Vegetable Salad 
Jellied Prunes 
Cream 
Cocoa 


Steak and Kidney Pie 
Potatoes Coleslaw 
Broiled Grapefruit 
Coffec Tea 
Tea 
Roast of Beef 
* Yorkshire Puddin gz 
Browned Potatoes 
Asparagu 
j\Ice Cream and Fresh Pineapple 
| Coffee Light Cakes Tea 


Assorted Cold Cuts 
Green Salad Bowl 
Bran Muffins 
Chocolate Blancmange 
Tea Cocoa 


Grilled Liver 

Savory Rice 
Vanilla Rennet Custard 
with Blueberry Sauce 
Tea Cocoa 


Shepherd’s Pie 
Chili Sauce 
Green Beans 
Fruit Trifle 
Coffee 


Corn 
Tea 


Baked Pork Chops 
Scalloped Potatoes 
Baked Carrots 
Rhubarb Crisp 
Coffee Tea 


Chicken Soup 
Jellied Vegetable Kt Ids 
*Gingerbread with White 

Cream Cheese 

Tea Cocoa 

Casserole of Asparagus with 

Hard-cooked Eggs 

Canned Pears Peas 

Gingerbread from Tuesday Lemon Meringue Pie 
Tea ‘ | Coffee Tea 


Irish Stew 
Boiled Potatoes 


are on pages 82-84-86-87. 
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SCALLOPED ASPARAGUS AND HARD-COOKED EGGS—May 5.—Arrange 
halved hard-cooked eggs on buttered crumbs in a greased shallow baking dish. 


parsley and onion and serve with hot mayonnaise or hot oil and vinegar dressing. 
CREAMED CHOPPED CLAMS ON TOAST—May 24.—Make a sauce with milk 


Fe ote Se: 


Cover with condensed asparagus soup thinned down with a little milk or water. 
Top with buttered crumbs. Heat. 


GRAHAM WAFFLES—May 14.—Use half white and half graham flour. 
HOT POTATO SALAD—May 17.—Slice hot boiled potatoes, add a little chopped 


and the liquid from canned clams. 

STUFFED CARROTS (see photograph). Hollow cooked carrots, fill with chopped 

carrots and seasoned crumbs. Dot with butter. Heat and 
for large old carrots. 


Season. Add chopped clams and heat. 


brown. Good stunt 


(TLL LLL LE LEELA DT TE ET ESTES LEI, I TNE EOD ILE STEEL LSA OORT TEEIIE ARBEIT NA EE Ne eR ae 





‘ 





Press the dough into a neat compact 
shape, wrap in waxed paper and store in 
the refrigerator to chill thoroughly. 
Good thing to allow several hours for 
this. 

Now for the rolling: Cut the dough in 
two and set aside the lion’s share for 
the top crust. Place the smaller piece on 
a lightly floured board or pastry canvas, 
flour the rolling pin and roll lightly and 
evenly, working from the centre outward 
with an upward lift of the rolling pin at 
the edges. Keep the dough in a circular 
shape—don’t let it get like the map of 
Ireland—and roll about \% inch thick 
to a size slightly larger than your pie 
plate. 





Salute to Kay: Lieutenant — who hails 
from the West. Since joining up, Kay 
has served in Washington and at 
CWAC stations Canada. Before this, kept 
house for her husband, now overseas. 


Fold over in half and place on an 
ungreased pie plate; it’s a poor pie that 
won’t grease it’s own plate. 

Unfold, fitting the dough loosely but 
closely over the bottom, sides and rim. 
Careful not to stretch it or it will 
shrink in baking. 

Trim and chill (for a baked pastry 
shell, prick over with a fork before 
setting in the oven), 

Roll the top crust.in the same way, 
fold over and cut a few slits in the centre 
to allow the steam to escape when the 
pie is baking. 

Set on the filled pie, first moistening 
the rim of the lower crust with water. 
Then fit loosely over the filling and press 
the edges of the pastry together. Trim 
and crimp. 

Chill again, then set in a hot oven 
450 deg. Fahr. Reduce the temperature 
after 10 minutes and continue cooking 
more slowly 


Now It’s June’s Turn: 


I’m a Navy wife, but my husband’s 
work is ashore so we can be together. We 
live in a small—but nice—apartment, 
and we’ve worked out a system of house- 
keeping which allows me to carry on my 
job but still keep things running 
smoothly at home. I didn’t know much 
about cooking when I was married, but 
I’m awfully lucky for Joe, my husband, 
loves to putter about the kitchen and 
he’s really a good cook. He’s had quite a 
bit of experience too, as he and his 
father kept bachelors’ hall for a few 
years. Then my mother lives in the 
same city; she’s given me a lot of recipes 
and I phone her if I’m stuck. And of 
course I read Chatelaine and get a lot 
of help from it. 

I still have trouble making a good 
white sauce. Sometimes it’s all right 
and my average is going up—but some- 





| eytnicinesess carefree, healthy . .. these 
youngsters have a head-start on happi- 
ness. If they are to keep that start, they must 
have plenty of nutritious, body-building foods. 


Although it’s harder now to plan whole- 
some meals, happily there’s an abundance of 
our most important and vital food—wheat. 
There’s lots of energy-giving, muscle and 
bone-building whole wheat for everyone! 


Now you can get good-for-you whole wheat 
in a new, delicious form. It’s Kellogg’s 
All-Wheat! Flaked, toasted, ready-to-eat, 
All-Wheat has a rich full-bodied flavour 
everybody enjoys! Get a couple of packages 
of Kellogg’s All-Wheat at your grocer’s 
when you shop. Made in London, Canada. 


It’s whole wheat— flaked, toasted, ready-to-eat! 


Chatelaine, May, 1944 — 83 





yoy Children need the jmnoteclion taal comes frome nigh edling ! 













WHOLE WHEAT CONTAINS 
muscle building proteins, bone 
building phosphorus and iron, 
energy giving carbohy- 
drates and other vital ele- 
ments. For sturdy growth, 
your child should get an 

ample supply of whole 
wheat every day. 
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WELL, we’ve heard of worse things than a 
scarcity of Jelly Powder but honestly, you ’d 
be surprised what the gals will do!! Tsk! Tsk! 


If your grocer hasn’t any Shirriff’s Lushus in 
stock, try again later on, for all Shirriff’s 
dealers get a fair share of limited wartime 
$ eee Remember, too, that Shirriff’s 



































ushus, with the flavour bud, means a jelly 
dessert with genuine flavour freshness. 


wy SHIRRIFFS 


ushius A JELLY DESSERT 


Made by the makers of Shirriff's NEW DESSERTS and Shirriff’s MARMALADE 








MEATS 








THE VEGETABLES 


Make healthful vege- 
table dishes more ap- 
petising: Use OXO to 
give them the hearty 
flavour of real Beef. 


Here’s a new one you'll like... VITAMIN CASSEROLE 
(SERVES 6) 


1 cup diced potatoes 
1 cup diced celery 

1 cup green peas 

1 cup lima beans or 


1 medium onion, 
chopped 
4 OXO Cubes—or 
4 tsps. Fluid OXO 
carrots 2 cups boiling water 
4 cup rice 1 cup canned tomatoes 
1 tsp. salt—14 tsp. pepper 


Dissolve the ““OXO” Cubes in (or add Fluid 
OXO to) the boiling water, and combine 
with raw vegetables and other ingredients. 
Turn into baking dish, cover and bake in 
moderate oven for 2 hrs. or until all vege- 
tables are tender. 
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Chelsea Baby Show—I’m awfully proud 
of that. After three and a half years 
overseas Jack was transferred to Canada. 
He comes from the Maritimes and we 
went to his parents’ home for the first 
three months. We both have nice 
in-laws, but it’s awfully good to be 
settled in our own apartment now and 


I’m having a grand time with my 
wonderful Canadian kitchen. Every 
time I use my electric range.. .refri- 
gerator...washing machine, I think 
they’re the best things that ever’ 


happened to any woman. Unless it’s 
ice cream—my favorite Canadian dish. 

Canadian cooking hasn’t bothered 
me so far. My husband likes good plain 
food—roast beef, Yorkshire pudding, 
simple desserts. And with so much 
delicious food in the shops it’s easy to 
prepare good meals. 


Brides’ Day at the Institute gs 








(about 8 inches square) containing about 
14 of a cupful of hot dripping from the 
roast. Increase the heat of the oven to 
400 deg. Fahr. and bake for 4% hour. 


Elsie Speaks Up: 

I’m a British war bride too—born in 
Wales, but lived most of my life in 
London. I’ve been in Canada a little 
over a year and was married just six 
weeks before leaving England. I worked 
in an office but volunteered for the 
Wrens, had my medical and was waiting 
to be called up. Then Tommy dashed in 
one day and announced that he was 
being transferred from the RAF back 
home as Instructor in the RCAF. So we 
were married on a 48 and Tommy went 
back on duty right away. The honey- 
moon came later, but the Jerries put on a 
show right then, so we spent the time on 





Margaret and Kitty admiring the topsy- 
turvy rhubarb cake which Lois has made. 


On Roasting a Roast: 

Use an uncovered roaster; a cover 
keeps in the steam and it’s dry heat 
that’s needed to give that nice roasted 
flavor. 

Don’t add any water to the pan—not 
until the meat is cooked and you come 
to make the gravy. 

A temperature around 325 to 350 deg. 
Fahr. is best—less shrinkage and more 
juiciness. Some cooks start from a cold 
oven, others pop the roast into a very 
hot oven for 15 minutes or so, then lower 
the heat and continue the cooking 
slowly. Others use the same temperature 
all the way, preheating the oven to the 
proper degree and holding it there until 
the meat is done. All these methods 
work—so suit yourself. 

Calculate the cooking time, allowing 
so many minutes to the pound (de- 
pending on the kind of meat and 
“turn” you like best). Or if you use a 
roast meat thermometer you can tell at 
a glance when the roast is done. 

Salt when you like 
cook or when it’s partly done. 


before it begins to 


Yorkshire Pudding 


(A Chatelaine Institute approved recipe) 


1 Cupful of sifted pastry flour 
Tes ens of salt 


4 
2 Eg 
1 Cupf ful of cold milk 

Sift the flour, thensmeasure and sift 
with the salt into a fairly large bowl. 
Pour the milk into the well-beaten eggs 
and add all at once to the dry ingredi- 
ents. Beat with a rotary egg beater until 
smooth. Pour into a hot shallow pan 


a_ hotel -holding hands. I’ve 
worked in an office since coming here, 
but much as I liked the job I gave it up 
in order to make a better fist ral house- 
keeping. I go to cooking school each 
week to learn Canadian ways and short 
cuts and I’m getting along fine except 
with my pastry. Of course, we haven’t 
taken that in class yet, but I am prac- 
ticing on my own and I wish I knew a 


steps 


good pie maker’s secrets. 
Here’s the recipe we gave Elsie: 
I 


Plain Pastry 


(A Chatelaine Institute approved recipe) 


2% Cupfuls of pastry flour 

Teaspoonful of salt 
2¢ Cupful of shortening 
About 144 Cupful of cold water 

Start off with the shortening well 
chilled and the water icy cold. Sift 
flour before measuring. 

Measure accurately—and on the level. 

When mixing, work quickly to keep 
the ingredients cold. Cut in the shorten- 
ing with a pastry blender. Or use two 
knives cutting criss-cross of the bowl. 
Continue until the fat and flour mixture 
is divided into bits and pieces about the 
size of wheat grains or small peas. 

Sprinkle the water—a little at a time 

over the mixture (a clothes’ sprinkler 
or pepper shaker is a handy gadget for 
this). Mix lightly with a fork and toss to 
one side of the bowl bits of moistened 
dough as soon as they are formed. 
Then sprinkle more water—easy now, 
not too much!—on the dry portion and 
mix. Continue until you have a dough 
that will hold together but is not sticky. 
A sticky dough means a poor pie. 


Continued from page 79 
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dietitian 
of famous 
TEA KETTLE 
INN 
Calgary, Alta. 


THIS COUNTRY GRAVY 
MADE WITH MUSTARD 

ISA TEA KETTLE INN 
FAVORITE 







Here's the Country Gravy that Tea Kettle 
Inn patrons rave about:—It can be 
prepared anytime— whether you’re 
serving meat or not. Take 2 cups 
milk; 3 tablespoons butter (or any 
mild fat); 3 tablespoons flour; 1 tea- 
spoon Keen’s Mustard; 1% teaspoon 
salt; dash of pepper; 1-2 teaspoons 
Tobasco sauce. Scald milk. Meit fat, 
add flour mixed with Keen’s Mustard 
and seasonings, stir until golden 
brown. Pour hot milk on gradually, 
stirring constantly until smooth and 
thickened. Let boil 2 or 3 minutes. 
Add Tobasco sauce to taste. 5 to 6 
servings. For keen 

flavour, it’s Keen’s 
Mustard—always. 
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MUSTARD 





The Man of the House 
Can “Do The Job Himself!”’ 


512 pages tell him the reason why and what to 
do, for hundreds of things likely to go wrong 
or need fixing ’round the house. 
“HANDYMAN 
best book for a ‘do- 
it-yourself’ novice 


—R. C., British 
Columbia. 

Will save him Dol- 
lars galore in re- 
pair work ‘round 
the Home; help 


him develop a skill 
in craftsmanship he 

eres never knew he had 
HOME 


at) ae 


ANDYMAN 


Only $2.25 


Plus 25¢c for Packing and 
Mailing. Air Mail Extra 
Money Back if you 
are not satisfied — 
and book is returned 
in 5 days, postpaid, 
in good condition. 

The HANDYMAN and HOME MECHANIC will 
help him find new uses for his tools. He w 

experience great satisfaction in discovering 





that 


tasks always considered beyond his sk are 
now as child’s play. Hundreds of’ necessary 
repairs and improvements he _ has beer 
“letting go’’ will become enjoyable ‘‘chores’ 


Constructional Woodwork—Furniture—Kitchen 
Fittings—Metal Work—House Decoration and 
Repair—Garden Furniture and Repair, ete. 
“HANDYMAN is just the book I’ve been looking 
for."—J. H. H. M., Ontario. 

Nearly 800 special How-to-do-it Drawings, 
grams and Photographs enable him to make a1 
repair as simply as if an expert were at his 
side; no one could do more than he can, with 
the guidance and help of The HANDYMAN and 
HOME MECHANIC, 
“Find HANDYMAN most useful. Would not 
take $10 for it, if 1 couldn’t get another copy.” 
M.H.H., Ontario. 
SPECIAL FEATURE—A Special Feature of The 
HANDYMAN and HOME MECHANIC is the 
inclusion of 21 Full-page Working Drawings 
among the vast array of illustrations. 


“HANDYMAN well 
Onl $ 2 Se 25 worth price. Every man 
should have one. A won- 


Plus 25¢ for Packing and derful gift.”—L.S., Mont- 
Mailing. Air Mail Extra real. 


Your Money Back If Not Satisfied. 


HOME BOOK SERVICE 
210/C Dundas St. W., Toronto 2, Canada 
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size. Bake in 
Fahr.—for 15 1 
l to 1% dozen rm 


Important pointers. 


Use fresh yeast. Don’t add it before 


the first mixture 
shortening 
hot a temperatt 
plants and preve 


When the dough is mixed cover snugly 
to keep out draughts, and let risein a | 
not 


warm, but 
temperature bet 
is about right. 


the bowl of dough in a pan of lukewarm 


water. 


This is Margaret — Fiancee of Rolf — 
a Provost Marshal of the Norwegian Air 
Force in Canada. ’ 


Let the dough rise till double in 
bulk; under-rising makes bread or rolls 
close 
results in coarse texture. 


of heavy 
From Frances 


Mo 


(A Chatelaine In 


6 Slices of lean pork 
1 Teaspoonful of salt 
14 Teaspoonful of pepper 
14 Teaspoonful of ginger 
3 to 6 Prunes, soaked 


2 Medium 


Flatten the pork slices and sprinkle 


with salt, peppe 


each slice a medium-sized apple wedge 


and one-half to « 


up and tie with string. Brown the rolls 
in dripping, then add about one cupful 


ot water or mea 


and cook slowly until tender—(about 


2 to 2% hours). 


Tl 
al 
the string and tl 


pan. 
Margaret bas aa 


a lot to Ie 


I’ve 


housekeeping, but I expect to try my 


hand at both soo 


married in June, and we'll live in an 


apartment here 
Then we expect 
Rolf comes 
ready as much 
Norwegian and | 
hours. My job I 


pretty busy, but I’ve learned to make 


a few dishes that 
Scandinavia. 
Smorgesb rd ye 


has cooled to lukewarm. Too 





Turn the rolls occasion- 
ly during cooking. When done, remove 


from. 


a hot oven 
o 20 minutes. 


ls. 


400 deg. 
Makes 


—milk, salt, sugar and 


ire kills the tiny yeast | 
nts the dough rising. 


hot, place. 
ween 70 and 80 degrees 
If the room is cool, set 


Medea 
de ed 
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texture—over-rising 
to us: 


ck Geese 


stitute approved recipe) 


apples 


r and ginger. Lay on 


yne soaked prune. Roll 


t stock, cover the pan 


uicken the gravy in the 


say? 
‘arn about cooking and 
n. Rolf and I are being 


until the war Is over. 
to go to Norway where 

I’ve been getting 
as I can 
yracticing cooking in off 
n an oflice has kept me 


studying 


seem to be favorites In 
I couldn’t manage a | 
t, but I know a way 


They're different! They’re delicious! Magic’s 
mouth-melting Caramel Biscuits are sure-fire 
meal brighteners—guaranteed to be a family 
favorite from the first bite. 


And you don’t have to cross your fingers 
when you pop them in the oven, either— 
because Magic insures perfect baking results. 
3 out of 4 Canadian homemakers depend on 
pure, wholesome Magic for superfine texture 
—delicious flavor in all baked dishes. 

Magic is a “thrifty”, too—costs less than 1¢ 
per average baking. So don’t risk heart- 
breaking failures—get Magic today. 


LEADING COOKERY EXPERTS 
RECOMMEND MAGIC! 
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MAGIC’S CARAMEL BISCUITS 


1 egg 
VY cup milk 
\ cup brown sugar 
Ve cup chopped nuts, 


any kind, or raisins 






2 cups sifted flour 

4 tspns. Magic 
Baking Powder 

Yo tspn. salt 

4 thspns. shortening 






Sift dry ingredients together. Cut in shortening until 
mixed. Beat egg slightly in measuring cup; add milk to 
make 34 cup; add to first mixture. Roll out 4-inch thick; 
sprinkle with brown sugar and nuts. Roll as for jelly roll. 
Cut in 1-inch pieces. Stand on end 
in well-greased muffin pans. Bake in 
moderate oven (375°F.) about 30 
minutes. Makes 18. 
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Grandma has bought 
C— ALL her like! 


Ask Grandma. “Young 
lady,” she’ll say, “if you 
want to keep your family 
happy you'll go out right 
this moment and buy the 
one pound jar of Crosse 
& Blackwell Marmalade. 
You'll know it by the 
RED LABEL. That’s mar- 
malade. It has that deli- 
cious, bitter-sweet tang— 
the perfect taste that 
brought smiles to my 
table when I was a sweet 
young thing.” Buy bitter 
—it’s better’—Crosse & 
Blackwell Canadian Co. 
Limited, Trenton, Can. 
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Crosse & Blackwell's 
Wold Famow 


PURE ORANGE MARMALADE 





times it turns out lumpy. I’Il trade you 
the recipe for our favorite supper dish 
egg noodles with cheese and tomatoes 
for step-by-step instructions for a sauce 
that will always be smooth and creamy. 


Medium White Sauce 
(A Chatelaine Institute approved recipe) 


1 Cupful of milk 
2 Tablespoonfuls of butter 
2 Tablespx vonfuls of flour 
14 Teaspoonful of salt 
Pepper 


Put the milk to heat—but be careful 
not to scorch it. Melt the butter in a 
saucepan or the top of a double boiler. 
Add the flour and seasonings and stir 
to blend thoroughly. Add the milk, a 
little at a time, stirring all the while. If 
you’re not using a double boiler, draw 
the saucepan off the heat while you stir 
in the milk. Then return to the heat and 
sir without ceasing until the sauce 






We bear from Frances: 


My husband is a Norwegian, so | have 
to compete with some of the best cooks 
in the world. It’s a case of beginning at 
the beginning for me, for I hardly ever 
set my foot in the kitchen at home and 
never cooked at all—with the exception 
of making breakfast for the family a few 
weeks before I was married. Since then 
I’ve had a very short course at cooking 
school. But it’s astonishing what you 
can accomplish if you want to as much 
is I do. By sticking to quite simple 
dishes and following the recipes just so, 
I’ve made a start in the right direction. 
I’ve even tried homemade bread—the 
brown kind all Norwegians like—and 
what a thrill I got seeing the dough rise. 
One of my wedding presents was a 
Scandinavian cookbook and I’ve had fun 
trying some of the recipes—pretty 
good luck with them too. There’s one 
for slices of pork stuffed with prunes and 
apples that I’d like to pass along to 





Silver Tea Service cx 


June—dispensing tea and hospitality. 


thickens. Then lower the heat and stir 
occasionally while it cooks a little longer. 
If you use a double boiler you can do the 
mixing right there, but be just as careful 
to stir all the time until the sauce 
is thick. To vary this sauce add 114 
tablespoonfuls of chopped parsley 
nice with fish. Or stir in, just before 
serving, 14 cupful of grated cheese. 


Noodle Cheese Casserole 


(A Chatelaine Institute approved recipe 


144 Cupfuls of egg noodles 
2 Tablespoonfuls of chopped 
green pepper (optional) 
1 Small onion, grated 
14 to 34 Cupful of grated cheese 
1144 Cupfuls of canned tomatoes 
Salt and pepper 
14 Cupful of lightly buttered 
bread crumbs 


Cook the noodles whole or broken into 
small pieces in five cupfuls of boiling 
salted water for 15 minutes. Drain 
thoroughly. Put a layer of drained 
noodles in the bottom of a greased 
baking dish. Sprinkle with half of the 
green pepper, onion, cheese, tomatoes 
and seasonings. Cover with a layer of 
noodles, then add the remaining in- 
gredients, topping off with lightly 
buttered bread crumbs Bake in a mod- 
erate oven—375 deg. Fahr.—for 25 to 
30 minutes. Six servings. 








Chatelaine readers. I’d love an article on 
Norwegian dishes in Chatelaine (Ed’s 
note: coming soon) and a good recipe 
for brown rolls. Also some sandwich 


suggestions (see page 33). 


Brown Rolls 


1 Chatelaine Institute approved recipe) 


1 Cupful of milk 

34 Teaspoonfu! of salt 
1144 Tablespoonfuls of sugar 
2 Tablespoonfuls of shortening 
1 Cake of compressed veast 
1% Cupfuls of whole-wheat flour 


Il4gto1\% Cupfuls ot all-purpose flour 


Scald the milk, pour into a large 
mixing bowl, add the salt, sugar and 
shortening. Cool to lukewarm. Crumble 
in the yeast cake, stir until dissolved, 
then add the whole-wheat flour, by half 
cupfuls, beating between each addition. 
Sift and measure the all-purpose flour 
and stir it in gradually to make a fairly 
soft dough. Turn out ona lightly floured 
board and knead until smooth. Place the 


dough in a greased bowl, brush with 
melted shortening, cover and let rise in 
a warm place until double in | 
about two hours. Turn out ona f 
board, knead lightly, cut in pieces and 
shape into rolls of desired sh ipe. Place 
on a greased baking sheet about two 
inches apart, brush with melted shorten- 
ing, cover and let rise until twice their 























Everybody loves 


—~_— 


when made into delicious 


RENNET-CUSTARDS 


Serve these desserts to your whole 
family—a different flavor, a different 
color every day. Brim full of the 
priceless nourishment and protective 
values of milk. The rennet enzyme 
makes these non-cooked custards 
easy to digest. Quick to make! 


RENNET-CUSTARD IS A HIGHLY 
NUTRITIONAL FOOD 

Write for free recipe book 

1943, “The ‘Junket’ 


Copyright Folks” 


Chr. Hansen's Laboratory, Toronto, Can. 









oe testis MARMALADE 
Malet ype asele of toast! 


In E. D. SMITH’S Pure Three-Fruit 
Marmalade you get a delicious blend of 
sweet, flavourful oranges...plump, juicy 
grapefruit...tender, sun-ripened lemons ( 

Three tangy flavours blended in 
perfect harmony by an exclusive E. D, 
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beat 
bake in a 
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shortening. Stir into the dry ingredients, 
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Rhubarb’s in 


Season 


by M. Lois Clipsham 
CONSIDERING THE lovely color and | 


fine fresh flavor which rhubarb brings 
to the menu, you can’t begrudge the 
rosy stalks their craving for sweetness. 
Combining with dried fruit is one way 
of bringing the demand more in line 
with your sugar ration, 
Rhubarb-Prune Pie 
(A Chatelaine Institute approved recipe) 
114 Cupfuls of cut rhubarb 
| Cupful of stewed prunes 
24 Cupful of sugar 
2 Tablespoonfuls of flour 
1 Ege, beaten 
Wash the rhubarb and cut in %-inch 
lengths. Stone the prunes and cut in 
quarters. Combine the sugar, flour and 
egg with the rhubarb and prunes. Turn 
into a 9-inch pie plate lined with plain 
pastry. For the top, roll pastry thin 
ind cut in strips a quarter of an inch 
wide. Twist the strips and place over 
the pie lattice fashion. Bake in a hot 
150 deg. Fahr.—for 10 minutes, 
then reduce the heat to 350 deg. Fahr. 
ind continue baking 30 to 35 minutes 
longer. Serve hot or cold. 
For a “different” flavor add about 
two tablespoonfuls of maple syrup to 


stewed prunes. 


oven 


| Rhubarb-Raisin Upside-down Cake 


(A Chatelaine Institute approved recipe) 
3 Table spoonfuls of cooking oil 
1¢ Cupful of sugar 


2 Cupfuls of fresh rhubarb, 


diced 
14 Cupful of raisins ° 
114 ¢ upfuls ot sifted pastry flour | 
14 ¢ upful of sugar 
3 Teaspoonfuls of baking powder 


14 Teaspoonful of salt 


1 Ege 
14 Cuptu 


> | | . I 
3 Tablespoonfuls of melted 


| of m Ik 


s 3 
Pour the oil 


lish (eight 


in the bottom of a baking 
sht inches square) and scatter 
ver it the one-third cu ful of sugar, 
hubarl Measure the sifted 


uin with the quarter | 


» and raisins. 


our and sift ag: 





fa cupful of sugar, baking powde rand 
add the milk and 


nixing enough to moisten, but do n 


smooth. Spread over thi 
fairly hot oven 
for 15 minutes, then 
reat and continue baking 
ninutes longer. t on a Ss 
late and serve hot, with table cream o1 


ustard sauce. Six to eight servings. 4 








Are you a 


“Bugaboo 
Mother ? 


“I'M afraid.’’ We’ve 
all heard children say 
that at one time or 
another. They’re afraid 
of the dark, afraid of 
animals, afraid of 
storms. Fears that may 
seem foolish and unrea- 
sonable to an adult, but 
are very real to the child. 
Unfortunately, some parents DELIBER- 
ATELY build fears in order to control 
children — fears of bogey-men, policemen, 
doctors. Do you? Have you said to your 
young hopeful, “Doug, if you don’t behave 
and go to sleep, Pll go and call that big 
policeman to come in and get you.” 
Have you? 

And do you TAKE 
ADVANTAGE of your 
child’s fear of the 
dark? Threaten to 
shut him in a dark 
room if he’s naughty? 
If you’re a “buga- 
boo” mother, you’re 
making a very serious 
mistake! What seems 
like a good way of 
making yourchild behave may be the means 
of developing a NERVOUS TEMPERAMENT. 

Don’t BuILD fears—DESTROY THEM! With 
care and patience, children’s fears can be 
broken. If your child fears the dark, tell 
him his favourite stories while sitting in 
the dark, have a treasure hunt in the dark 

associate darkness with the THINGS HE 
LIikES. Help him to get over his fear of 
animais and storms the same way. It has 
to be done gradually, one trialis not enough! 
Above all, don’t laugh at a child’s fears - 
they are worthy of your interest and 
need your sympathy. 


THE MOTHERS’ FORUM 
the solutions you 


Kelloggs want to know 
mothers have found for your own children’s 
problems. Have you an interesting story? 
If so—write to Mothers’ Forum, Kelloggs, 
Dept. CH1, London, Ontario. $5.00 will be 
paid for each letter used in this column, 


“Talk Confuses Children” 
writes Mrs. McAlpine Campbell 


My 6-year-old son Duncan had the most 
annoying habit of not hearing a word I 
said. Every time I sent him to the store, 


the grocer had to phone and say “Mrs. 


Campbell, your little boy is here—what did 
you want?” No matter how much I talked 
or how often I told Duncan, he always 
forgot. Then one day a friend said — 
“Isabella, maybe you tell Duncan too 
often. You know most of us talk too much 


to children and it simply confuses them.” 
So next time I sent Duncan on an errand, 
I first made sure he was paying attention, 
then told him once what to do, asked him 
to repeat it to me, and sent him on his 
way. He rem<¢ 

Now I find that if I pick the right 
time then speak briefly and to the point— 
Duncan remembers. 


mbered! 
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JANET POWER 


Practical psychologist and mother 
of three of the kind of children 
you'd like to know 





Fears are a handicap in modern life. 
Children should develop MANY CAUTIONS, 
but FEW FEARs! 


Taking the Bumps 


“But darling, do you really think we should 
let Harry play on the school rugby team? 
It’s such a rough game and he might get 
hurt.” The Martins are discussing their 
nine-year-old son—and Mrs. Martin is 
obviously troubled. “Well... I played 
rugby when I was Harry’s age... and it 
didn’t hurt me any!” 

That’s right, 
Dad — stick up 
for your young 
son! Young boys 
of nine or so are 
not gentle crea- 
tures! They’re 
noisy and rough 
and bubbling 
over with energy—they need to play 
games to let off steam—1IT’s PART OF THE 
BUSINESS OF GROWING UP! 





Now and then one of them gets hurt — 
few active boys grow up without breaking 
a bone or spraining wrists and ankles. 
But they mend quickly. 

Don’t make your son ‘soft’ by keeping 
him away from school sports and healthy 
games—let him get out and take what 
comes and learn he has to GIvE As Goop 
AS HE GETs! 

Harry has plenty of time to be careful 
when he grows older— but now the most 
important thing is for him to get out and 
LEARN TO TAKE THE BUMPS! 


Fun at Mealtime! 


Is the morning meal 
at your house a happy 
affair? Or do your 
children fuss over 
what you give them 
to eat? Tantrums at 
breakfast can fre- 
quently be prevented 
|) === by serving a cereal 
= that is un as well 
as appetizing... 
KELLOGG’S RICE KRIsPIEsS. Children love 
the merry Snap-Crackle-Pop that Rice 
Krispies make in milk or cream. And 
when they taste the crunchy bubbles, 
they forget to fuss—and soon they’re 
saying, “Um-m-m, ¢hese are good!” 
Hundreds of wise mothers give their 
children Kellogg’s Rice Krispies often. 
“Rice Krispies”’ 1s a registered trade mark 
of the Kellogg Company of Canada, 
Limited for its delicious brand of oven- 


poppe 1 rice. <p 
Yat ur 
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Silvo is the perfect 
medium for safely 
bringing out the full 
beauly of your pre- 
cious silverware. 


A'COMMUNITY’ 
PATTERN 


Gleaming silverware adds so much 
to the gracious invitation of a table 
set for guests! But it may be a long 
time before your treasured pieces 
could be replaced. So guard them 


carefully, be sure to use the polish 
which the makers of your silver 
ware recommend—Silvo, the gen- 
tle, quick and safe polish. 





with veal chops and sour cream which 
makes quite a hit and which I think a lot 
of Canadians could go for. 
showed me how to make Surkaal which 
is simply fresh cabbage cut coarsely and 
cooked in a little water with a little dill 
for seasoning. Then it’s drained, 
sprinkled with sugar and moistened with 
a little vinegar. 

There are two things I'd like—a 
recipe for Fruit Soup (coming later) and 
some suggestions for my wedding menu 
to be served buffet style. 

What we’ve planned for Margaret 
and her lieutenant: 


Ham and Chicken Molds 
Potato Chips Fresh Asparagus Salad 
Assorted Relishes 
Hot Parsley Biscuits Sandwiches 
(roll-ups, pinwheels and poker faces) 
Butterscotch or Lemon Tartlets 
Wedding Cake 
Punch (to toast the bride) 

Tea or Coffee 

Margaret’s Recipe: 
Norwegian Veal Chops 


(A Chatelaine Institute approved recipe) 

6 Veal chops 

1 Cupful of dry bread crumbs 

2 Eggs 

6 Tablespoonfuls of bacon dripping 
Juice of 1 lemon 

1 Tablespoonful of flour 

1 Cupful of sour cream 
Salt, pepper and paprika 

Roll the chops in the bread crumbs, 
then dip in the eggs which have been 
slightly beaten with a tablespoonful of 
cold water, roll again in the crumbs. 
Brown on both sides in the hot bacon 
dripping. Cover and cook slowly until 
the chops are tender—about one hour. 
Remove to a hot platter and sprinkle 
with the Iemon juice. Add the flour to 
the fat in the pan, stir well and add the 
sour cream. Heat thoroughly, season 
with salt, pepper and paprika and pour 
over the chops. Garnish with lemon 
wedges. Six servings. 

We bear from Kay: 

I was married before my husband 
went overseas and I’ve cooked’ on an 
electric range in my own kitchen and 
later on a coal oil stove and sometimes a 
hot-plate in a one-roomed apartment. 

My father insisted that all his 
daughters learn to cook and sew; we 
began when we were quite young, so I 
was off to a good start when I went toa 
home of my own. It was a great help— 
that early training—and, I found out 
that what a girl learns in her mother’s 
kitchen stands her in mighty good stead. 
The only thing that gave me much 
bother was getting variety into my 
meals. I like to make out menus ahead 
of time , but I’m apt to run out of ideas. 
(Chatelaine Meals of the Month are 
planned to help with just this problem.) 

I loved housekeeping and though I’m 
glad to be in the Army now, I hope to 
get back to it just as soon as the war is 
over. We like good plain food and 
trained ourselves to enjoy salads—so 
much that we hadthem every day. A 
bowl of mixed greens was our favorite 
kind—would you give me the recipe for 
this tomato dressing you’ve just served? 
And have you got a good recipe for 
gingerbread? It would be just the thing 
for the hamburger parties and beach 
picnics we like to give. 

Gingerbread 
(A Chatelaine Institute approved recipe) 
14 Cupful of shortening 
¥% Cupful of brown sugar 


2 Eggs 
1 Cupful of molasses 

21% Cupfuls of sifted pastry flour 
2 Teaspoonfuls of baking soda 


2 Teaspoonfuls of ginger 


Then Rolf 








Shortages and Pitiéelng make your 
weekly food supply worth its weight 
in gold! See that you secure full 
value from the food you buy. Make 
Ice your constant protection against 
spoilage and waste—your daily 
assurance that the food you serve 
. yeur family retains all its precious 
vitamins and minerals to sustain 
and build energy. Save food—save 
money—save health—with Ice! 


— _ 


Staraiih 


ee 


Model illus- 

trated is 
builtin 
Canada by 
General 
Steel Wares 
Ltd., Tor- 
onto, Ont. 


a 


See the new 1944 Ice Refrigerators 
now on display. Consult your local 
Ice Company regarding styles and 
sizes available, and where they may be 


purchased. 
+" - 


ICE REFRIGERATION ALONE 
PROVIDES THESE 3 ESSENTIALS 
OF COMPLETE FOOD PROTECTION 


Members of 
CANADIAN ASSOCIATION OF ICE INDUSTRIES 
serving Canada from Coast to Coast 











14 Teaspoonful of salt 
1 Cupful of sour milk 
Cream the shortening, add the sugar 


gradually and continue creaming until 


light and fluffy. Add the beaten eggs 
and the molasses and beat thoroughly, 
Sift the flour once, measure and sift 
again with the baking soda, ginger 
and salt. Add these dry ingredients 
alternately with the sour milk to the 
first mixture. Pour into a greased and 


floured pan. Bake in a moderate oven 
350 deg. Fahr.—for 50 minutes. 

Points to remember 

Right at the take-off, light the oven, 
then assemble all ingredients and neces- 
sary utensils. Grease the pan. 

Use level accurate measurements. 


When the flour is added, beat only 
enough to blend ingredients nicely. 
Overmixing at this stage can be the 


ruination of a 
Bake in a slow to moderate oven; a 
molasses mixture will scorch if you try 


gingerbread. 


to hurry the cooking. 
Peeking doesn’t he Ip any 
opening the oven door. 
Tomato French Dressing 
(A Chatelaine Instit 
1 Tablespoonful of mustard 
1 Teaspoonful of salt 
Ss T'ablespoonfuls of sugar 


’ 
so don’t go 


ute approved recipe) 


1g Teaspoonful of pepper 
1 Cupful of salad oil 
Tablespoonful of ; 
Tab lespoonful of chopped 
pepper ao” 
14 Cupful o 
; Can of oe nsed tomato soup 
Mix the dry ingredients in a sealer, 
stir in the salad oil, add the onion and 
stand 5 to 10 


green pepper and let 
rar and the soup. 


gr: ited onion 
preen 


vinegar 


minutes. Add the vineg 
Cover tightly and shake well until thick 
and blended. Makes about 2% cupfuls. 


All dresses worn by brides at work in our Chatelaine 
Kitchen were supplied by courtesy the Cotton Shop 
nd Dre } Dept The T. Eaton Co. Ltd, 





Vitamins Wild 


Most folks take a very dim view of the 
their front But 
they’re missing a bit if the only thought 
is to uproot them, for it or not 
plant can be 
There’s vita- 


dandelions on lawn. 
be lieve 


even this bothersome 
turned to 


mins in 


good account. 


5 


"em 
which many 


as distinctive flavor 


like 


as well 
people and which is 
yours for the digging. 

It takes a lot of dandelions to make a 
good mess of ¢ 


rreens, but goodness knows 


they’re plentiful enough in some places. 

For the greens 
while young and tender—before flower- 
ing. Wash them thoroughh 


waters, 


finest flavor cut your 


In several 
, then drain 
and set In a covered dish in the re irigera- 


pick over carefully 


tor to chill and crisp. Just before 
serving time shake in a towel to dry 
well, cut and combine with chopped 


lettuce and serve with French dressing. 
Or cook from five to ten minutes in the 
water that clings to the 
with salt and pepper 


if you like, 


leaves, season 
, alittle butter, and, 


a little touch of vinegar. 
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His name is "MAC" and he is 
waiting for some lucky boy or 
girl to become his owner. He's a 
genuine thoroughbred Scotch 
Terrier — you'll just love him. He 
will be delivered to the prize 
winner in a specially made case, 
and he will be all decked out with 
a brand new collar and leash. 

















































Canadian boys and girls are invited to 
become members of the SALES CADETS. 
Members of this new club for boys and 
girls have the opportunity to win this 
genuine SCOTCH TERRIER and in addi- 
tion receive cash profits, war savings 
stamps and other prizes. This contest is 
open only to boys and girls between 12 
and 17 years of age. 


HERE'S FUN- AND 


PROFIT TOO FOR 


BOYS AND GIRLS 


This SCOTTY PUPPY is being 
offered to introduce this new club, 
the SALES CADETS, to the boys 
and girls of Canada. If you do not 
wish the puppy, you may win a 
cash prize of $25.00. 


The idea is, you must first add up 
the numbers in the PUPPY KEN- 
NEL PUZZLE at the right—if you 
get a correct answer, you become 
a member of the SALES CADETS, 
and your free membership certi- 
ficate is sent by return mail. 


Members of the SALES CADETS 
earn cash profits — war savings 
stamps—and win splendid special 
prizes. In addition, “points” are 
awarded which go towards win- 
ning the SCOTTY PUPPY! 




















on the PUPPY’S KENNEL! 


The first step towards winning the PUPPY is 
to add up the numbers in the PUPPY KENNEL 
PUZZLE pictured above. Only the numbers 
2, 3, 4, 5, 6, 7 and 8 are used — there are no 
hidden numbers, and the number 9 is not used. 
The SALES CADETS are anxious to enlist 
alert, ambitious boys and girls as members. 
This PUPPY KENNEL PUZZLE is a test of 
your alertness. 


YOU CAN BE THE WINNER OF THE PUPPY! 


This PUPPY KENNEL PUZZLE CONTEST is based on “POINTS.” The boy or girl 
earning the highest number of “points” will win the SCOTTY PUPPY! “Points” will 
be awarded as follows— (1) 100 points for a correct answer to the Puppy Kennel 
Puzzle! (2) Members of the SALES CADETS have special assignments, and for 
completing each of these assignments, they receive “points” in addition to cash profits, 
war savings stamps, and other splendid prizes. As soon as we receive your Entry 
Form, we will tell you how easy it is to get the additional points in order to win the 
Scotty Puppy. 


Mr. Bill Thomas, Chief Cadet, 
SALES CADETS, 
481 University Avenue, TORONTO 2, Ontario. 


My answer to the PUPPY KENNEL PUZZLE is If this answer is 
correct, please RUSH me my FREE membership certificate in the SALES 
aot Lh and tell me how I can win additional points towards the SCOTTY 


My name is: 
Name 
in full 


My chum’s name is: 


Address 

















By Gertrude Crawford 


THOUGH SANDWICHES are capable 


of as many forms as there are occasions 
to serve them, they come to the tea 
table, the wedding reception or the 
party buffet in some of their most 
elegant getups. Not, I hope, in any 
weird and wonderful shapes or versions, 
but turned out becomingly and in the 
best of taste. Then, no matter what 
the competition from fancier fare, they 
call for more “ passings” than any other 
food. 

In making, the first thing you need is 
the bread—then a sharp knife to cut it. 
White, brown, whole-wheat, fruit loaves 
and other varieties are used—sometimes 
a combination of two kinds in the same 
sandwich. The thickness of the slice is 


Pa rly 


Style 


Suggested Fillings: 

Thinly sliced tongue, water cress and 
seasoning. 

Flaked salmon with diced celery and a 
little lemon or zippy sauce. 





Flaked lobster with finely chopped '} 
olives and mayonnaise or other dressing. f 
Softened cheese and prepared horse- 


radish. Nice with brown bread. 

Cottage cheese and currant jelly or 
gooseberry jam. 

Minced ham and chicken with diced 
green pepper and mayonnaise. 

Thin slices of canned meat with thinly 
sliced radishes dipped in mayonnaise. 

Diced hard-cooked egg with chili sauce 
and onion. Mayonnaise to moisten. 


Roll-Ups: 
Use fresh bread cut thin. 
crusts. 


Trim off 
Spread sparingly with butter. 





Most popular food at a party 


courtesy the T. Eaton Co. Ltd. 


Table appointments 


and one of the least expensive. 


Perfect, between meals, with chilled tomato juice or fruit punch. 


governed by what you want the finished 
product to be—a dainty doodad for tea, 
or something more substantial for 
heartier appetites. Cut off the crusts for 
formal entertaining—but don’t throw 
them away (toast and serve with soup, 
dry and roll for topping a dish or use in 
the composition of puddings and 
casseroles). 

Butter goes farther if it’s softened and 
creamy—but not melted. Spread it 
evenly, but not too thickly, right to the 
edge of the slice. For variety, blend 
with a little horse-radish, salad dressing, 
chopped parsley, lemon or chili sauce. 

Party sandwiches are miniature edi- 
tions cut on neat stylish lines. 

Open Faces—Consisting of one slice, 
often lightly toasted on one side, with a 
variety of savory toppings. Call for 
eleventh hour preparation. 

Poker-Faced—No give-away; filling 
is spread between two concealing slices. 
Lower may be white, upper brown—or 
vice versa. Or both the same. Cut in 
squares, fingers, rounds or triangles. 


Make up beforehand, wrap in a damp 
towel and keep cool until serving time. 

For rolled sandwiches, cut bread 
crosswise of the loaf, one eighth to one 
quarter of an inch thick. 

Spread with cottage cheese or mayon- 
naise. Lay a stalk of cooked or canned 
asparagus at one edge—tip extending. 
Roll up and “‘pin” with a toothpick. 

Roll a buttered slice around a tiny 
stalk of cheese-stuffed celery. 

Roll around a few sprigs of water 
cress. Let a few leaves show at one or 
both ends. 

Spread the buttered slice with fresh 
mint (to one-quarter cupful of chopped 
leaves add one tablespoonful of pow- 
dered sugar and one-half cupful of 
vinegar. Let stand one-half hour before 
using, then drain. Use tiny sprigs at 
each end for garnish. (Save the drained 
vinegar to add to salad dressings, jellied 
salads and so on.) 

Cover thin slices of buttered bread 
with paper-thin slices of ham—cut the 
same size. Place sprigs of cress diagon- 








HOPE CHESTS nowadays don’t often 
brim with long collected pretties, o1 
linens by the score, china in hundreds 
of matching pieces and flatware in dozen 
lots with everything from oyster forks 
to coffee spoons. More likely table ap- 
pointments are on a foursome scale, to 
be added to later when the budget can 
stand it. 

But what silver she has is among any 
bride’s most valued possessions. It was 
ever thus, and now as always young 
chatelaines take pride in keeping it 
polished and shined. 

There never was a more becoming role 
for any woman than presiding at her 
own table. So if one of those tissue- 
wrapped, white-ribboned wedding gifts 
was a gleaming tea service, use it but 
treasure it and give it the best of care. 
Then you can hand it down In all 
beauty as an heirloom tn the family. 

Any fine polish in powder, paste or 
liquid form will restore the satiny sheen 
if used according to directions that come 
with it. Cultivate the light touch and 
apply the polish in even lengthwise 
strokes using a soft cloth or chamois and 
a small soft-bristled brush to get into 
the little grooves and crevices, After 
polishing, wash in warm suds, rinse well 





Salt Water Babies 






HOUSEKEEPING HINTS 


with hot water and w ipe dry with a clean 
soft towel. 
Anyone dealing with a large number 


of plain pieces can make short work of 


cleaning them by using the salt and 
soda or electrolytic method. Take a 
large enamel pan and lay in it a small 
aluminum pie plate or strip of this metal. 
Measure and pour in hot water to cover 
the silver and for each quart add one 
teaspoonful of salt and one of baking 
soda. Set the pan over low heat and 


oan 
place 


the silver gently in the water, 
being sure that each piece touches the 
aluminum. The tarnish disappears with 
magical speed and you have only to 
remove the silver, rinse and dry it. 
Then, if you like a higher gleam, give it a 
final rubdown with a silver polishing 
cloth. This method is safe, sure and 


] 
+ + 


short, but it has its limitations. It must 
not be used for silver with a French grey 
h. Or for hollow ware 


ith handles that might become loosened 


Treat your silver gently if you want to 
keep it with a bright face to the world. 
Don’t dump it all together in a dishpan, 
swish it around and trust to luck that it 
escapes scratches. Don’t lav it carelessly 
down on a hard metal surface. Don’t 
jumble it in storage, but protect each 
piece from its fellows. Don’t wrap it in 
ordinary tissue paper which contains 
sulphur and tarnishes the metal. Better 
wrap it in sulphur-free tissue or slip it 
into soft cloth cases with tiny compart- 
ments. Or store in specially designed 
boxes with tarnishproof lining. 4 


Serving celery and radishes with pass-around eats? Then prepare the radishes an hour 
or two beforehand, drop them into heavily salted ice water and let stand until supper 
time. Drain them and they've absorbed the flavor. No passing of the salt shaker. 


Miss Fixit 


Too much salt spoils the broth, so if you've got your soup a bit on the salty side, 


just grate a raw potato into it. Helps a lot. 
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MURRAY-SELBY SHOES LIMITED-London, Canada 
SOLD AT BETTER STORES FROM COAST TO COAST 








Toy planes and blocks and tiny feet scuffing busily over your 


treasured hardwood floors can do a lot of damage. But don’t 
banish the children. Instead, protect your floors with Chan Floor 
Wax. Easily applied, easily shined, Chan gives a hard surface, a 
beautiful lustre. Saves money, too! Because the thinner you spread 
Chan, the harder and longer-lasting the finish. If your dealer is 
temporarily out of Chan, keep asking for it. 


O’CEDAR OF CANADA, LIMITED, TORONTO 
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TNT aay 
MOTH WORMS 


b4ol8):. 
CLOTHING 


Moth worms feast on 
your favourite suit... 
(enlarged about 30 times). 


It may take a magnifying 
glass to see moth worms at 
work on your clothing and 
drapes. But moth worms 
hatch in heated homes all 

ear round. They eat their fill 

fore emerging as flying 
moths to lay more eggs. 30 
days completes their life 
cycle. Then you have a new 
crop of hungry worms. Your 
best insurance against moth 
damage is FLY-TOX... it 
kills all stages of moth life 
(moth, egg, worms) at a touch. 


MORE ECONOMICAL 






New active ingredients 
developed by Rex Research 
give FLY-TOX greater kill- 
ing power. Yet it won’t stain 
the finest fabrics, won’t harm 
pets or humans. And because 
it takes less to kill all insect 
pests FLY-TOX is more 
economical. 


Save $10.00 per year 


ee The progeny of one 
moth is capable of eat- 
ing 92 pounds of wool- 
ens and furs a year. 
Moth damage costs 
Canada about$22,000,- 
000 annually—averag- 
ing $10.00 per family. 
Oneruined suit 
in makes your 

share more. Prevent 
this damage byspray- 
ing FLY-TOX incup- 
boards and closets 
regularly. Get eco- 
nomical FLY-TOX 
from your nearest 
store and use it— 
today. 


a It) 






KILLS MOTHS AND ALL INSECT PESTS 








ally—corner to corner. Bring up oppo- 
site corners to overlap, press together 
and secure with a toothpick. Keep cool 
until served. 

For pinwheels, cut thin slices (three 
sixteenths to one quarter of an inch) 
lengthwise of the loaf. Spread and roll 
up like a jelly roll. Chill and slice for 
serving. 

Spread with a mixture of butter, 
chopped parsley and a touch of lemon 
juice. 

Cover slices with ham, cut thin 
then place gherkins across one end and 
roll up. 

Spread with a mixture of pimiento 
cheese and finely chopped sweet pickles 
or olives. 

Spread slices with peanut butter, 


moistening with a little cream. Place a 
peeled banana at one end and roll up. 


Toasties: 
Spread thin slices of bread—cut 


crosswise—with condensed cream of 


mushroom soup. Roll, fasten with a 
toothpick and toast. 

Spread with a mixture of equal pasts 
cooked liver and finely chopped cooked 
bacon. Moisten with a little cream and 
Roll up and toast, in a hot 


oven or under the broiler. 


season. 


Cover slice with softened or grated 
cheese, seasoned with salt and pepper, 
a little dry mustard, and a spot of 
vinegar or chili sauce. 

Use chopped ham and _horse-radish 
blended with salad dressing. 


Food Crops :: Continued from page 78 


vigorous. The delicate onion flavor is an 
asset in salad and the attractive appear- 
ance, when covered with purple-mauve 
flowers, makes it a real acquisition in 
the vegetable garden. 

Okra is a tender annual plant, a 
fairly recent newcomer to Canadian 
gardens. The long slender pods are 
used largely in making gumbo soup and 
in flavoring other dishes. Cultivation is 
the same as for sweet corn. It is import- 
ant that the white pods should be picked 
before they develop large seeds. 

Eggplant is a welcome addition to the 
late summer menu, and it is high in 
nutritive value. It is slow-growing 
and does best in rich soil. Its extreme 
tenderness means delaying planting in 
spring until after all danger of frost is 
over. Plants should be 18 to 24 inches 
apart in the row and require frequent 
shallow cultivation. Liquid plant food 
applied when the fruit begins to set will 
give good results. A high gloss indicates 
that the fruit is edible. When it begins 
to dull, the fruit is too old to use. 

Koblrabi is a turnip-flavored member 
of the cabbage tribe, the edible portion 
taking the form of a globe which 
appears above ground. It does not 
thrive in hot weather, so early and late 
sowings are usually made. Thin the 
plants to stand five inches apart in the 
row. They do best when _ heavily 
fertilized with a nitrogen type. Harvest 
the globes when 214 inches in diameter 
by pulling up the plant. If allowed to 
grow larger they get tough and woody. 

Sweet peppers are widely used for 
salads as well as in cooking in various 
ways. Seed may be sown after danger 
from frost is past, but usually small 
plants are bought and set out. Space 
14 to 18 inches apart, depending on the 
size of the variety. The plants make 
attractive bushes and the fruits hang 
from short stems, 

Lima beans are not difficult to grow 
and they make excellent vegetable 
dishes. Plant after the frostproof date. 
The three types include the small- 
seeded bush lima such as Hender- 
son’s, and the large-seeded type such as 
King of the Garden. Small-seeded bush 
limas bear more heavily than the large- 
seeded and can be planted six inches 
apart. Large-seeded varieties need a 
foot of space between plants. 

Try having pole limas as dark green 
vines for the garden fence or trellis, 
King of the Garden is the outstanding 
variety for home gardens. Its pods will 
mature to six inches in length, with five 
to six large beans of excellent quality. 
Plant six inches apart to climb a fence or 
trellis, or four plants to climb a single 
pole. 

Cauliflower is one vegetable that 
requires skilled handling, especially in 





summer. It must be started early under 
protection, transplanted to the open 
before the danger of frost is over and 
grown rapidly to produce its edible 
heads before hot 
Cultivate as for cabbage and space two 
inches apart in the row. The head 
develops at the head of the stem where 
it will be surrounded by leaves. As soon 
as it begins to form, pull the leaves up 
around it and tie them loosely so that 
sunlight is excluded. This prevents 
discoloration and sun-scalding of the 
head. Cut the head as soon as filled, 
otherwise it will lose quality and break 
up if left to stand. 
Tomatoes Are a Must 

Tomatoes are without doubt the most 
useful all-round vegetable we have and 
fortunately they are very easily grown. 
Secure the started plants from the 
grower whenever possible. Make a hole 
deep enough to cover the roots. Do not 
plant deep. If they are to be grown ona 
stake use 114-inch stakes, 5% feet long. 
Drive in the ground 10 inches and space 
two feet by two feet apart. Staked 
plants are better for pruning. Tie the 
plants to the stake—and this will require 
attention every seven days. Cut or 
pinch off all side shoots, leaving only 
the main stem. When five sets of fruit 
are on the plant, cut off the terminal 
bud, but do not cut off the leaves. This 
advances maturity. 

Plant tomatoes the first week in 
June. Sutton’s Best of All, Harkness 
and Bonnie Best are good varieties for 
staking. For trailing, John Baer or 
Pritchard are recommended. 

Plan It On Paper 

Half the fun (and success) of vegetable 
gardening is In mapping out a good plan 
on paper. Quantities required will vary 
according to the number in the family 
as well as their individual tastes. Keep 
in mind that it is better economy to 
make small sowings of short-season 
vegetables in successive sowings rather 
than have a deluge all at once and have 
a proportion of waste. 

Salad greens are used very frequently, 
so locate them as conveniently near the 
kitchen as possible. Distances between 
rows vary according to the size of 
the vegetables. 
could be 15 inches apart; 18 inches is an 
average width for carrots and beets, 
while potatoes require 24 inches between 
the rows. 
thicker than necessary to allow for a 
certain amount of nongermination 
probably up to 25%. Seedlings should 
be thinned out before becoming crowded, 
leaving sufficient room between plants 
for each to develop to its natural size. 
Tall crops such as corn should be 
located where they will not shade lower- 
growing crops. + 


weather ruins it. 


Radishes and onions 


Seeds are sown somewhat 








HP 
RATION-GRAM 


Cheese Roulades 


In France they are called 
“ROULADES” ... Here they 
are known as “cheese and 
meat balls’. But anywhere, 
when made according to this 
new wartime recipe, they're 
delicious. 

Blend 1 small package of plain 
cream cheese with 1 teaspoon of 
H. P. Sauce, 1 teaspoon of minced 
onion, % teaspoon of salt and a 
sprinkle of pepper. Spread this 
mixture on 12 thin slices of 
bologna. Roll each slice tightly 
by itself and secure with a 
toothpick. 


Buy a bottle of H.P. today 
and try this new economy 
dinner. There is never “flat 
taste’ when H.P. Sauce is 
used. Serve H.P., that grand 
old British thick sauce—also 
with soup, stew, salad, sand- 
wiches, fish and fowl, 



























Chatelaine Bulletins 


How to keep your party guests 


amused ... what to wear to that 
wedding ... these Chatelaine Serv- 
ice Bulletins are just what you 
want to solve those hundred and 
one problems which confront you. 
3eauty Secrets, fortune telling, 
new suggestions for making that 
party a brilliant success... they’re 
all there! 

Write in now for some of these 
bulletins — you can’t afford te be 
without them! 


On Etiquette 


Wedding Etiquette—Service Bulletin No. 


400, Price 5 cents. 





On Entertaining 
Fortunes in Teacups—Service Bulletin 
No, 200, Price 15 cents. 


Telling Fortunes by Cards—Service Bul- 
letin No. 201, Price 10 cents. 

The Art of Palmistry—Service Bulletin 
No, 202, Price 15 cents 


On Beauty Culture 
Beautiful Hands—Service Bulletin No. 


Price 5 cents. 
How to Care for Your Hair—Service 
Bulletin No. 16, Price 10 cents. 
Dressing Your Face—Service Bulletin 
No. 17, Price 10 cents. 
A Lovely Skin—Service Bulletin No. 18, 
Price 10 cent 
How to be Fresh as a Flower—Service 
Bulletin No. 19, Price 5 cents. 
Correcting Your Faulty Proportions— 
Service Bulletin No. 20, Price 10 cents 
Keep Youth in Your Skin — Service 
3ulletin No, 21, Price 5 cents. 


On Gardening 
“Backyard” Into Garden—Service Bulle- 
tin No. 301, Price 15 cents. 


CHATELAINE SERVICE 
BULLETINS 
481 University Avenue, Toronto 
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HOPE CHESTS nowadays don’t often 
brim with long collected pre tties, or 
linens by the score, china in hundreds 
of matching pieces and flatware in dozen 
lots with everything from oyster forks 
to coffee spoons. More likely table ap- 
pointments are on a foursome scale, to 
be added to later when the budget can 
stand It. 

But what silver she has is among any 


bride’s most valued Posse ssions. It was 
| 


ever thus, and now as always young 
chatelaines take pride in keeping it 
polished and shined. 

There never was a more becoming role 


for any woman than presiding at her 
own table. So if one of those tissue- 
wrapped, white-ribboned wedding gifts 
was a gleaming tea service, use it but 
treasure it and give it the best of care. 
Then you can hand it down in all its 
beauty as an heirloom tn the family. 
Any fine polish in powder, paste or 
liquid form will restore the satiny sheen 
if used according to directions that come 
with it. Cultivate the light touch and 
apply the polish in even lengthwise 
strokes using a soft cloth or chamois and 
a small soft-bristled brush to get into 
the little grooves and crevices, After 
polishing, wash in warm suds, rinse well 





with hot water and wipe dry with a clean 
soft towel. 


Anyone dealing with a large number 
of plain pieces can make short work of 


cleaning them by using the salt and 
soda or electrolytic method. Take a 
large enamel pan and lay in it a small 
aluminum pie plate or strip of this metal. 
Measure and pour in hot water to cover 
the silver and for each quart add one 
teaspoonful of salt and one of baking 
soda. Set the pan over low heat and 
place the silver gently in the water, 
being sure that each piece touches the 
aluminum. The tarnish disappears with 
magical speed and you have only to 
remove the silver, rinse and dry it. 
Then, rf you like a higher gleam, give it a 
final rubdown with a silver polishing 
cloth. This method is safe, sure and 
short, but it has its limitations. It must 
not be used for silver witha French grey 
or oxidized finish. Or for hollow ware 
with handles that might become loosened 
in the hot water 

Treat your silver gently if you want to 
keep it with a bright face to the world. 
Don’t dump it all together in a dishpan, 
vund and trust to luck that it 


escapes scratches, Don’t lay it carelessly 


Swish it ar 


down on a hard metal surface. Don’t 
jumble it in storage, but protect each 
piece from its fellows. Don’t wrap it In 
ordinary tissue paper which contains 
sulphur and tarnishes the metal. Better 
wrap it in sulphur-free tissue or slip it 
into soft cloth cases with tiny compart- 
ments. Or store in specially designed 
boxes with tarnishproof lining. 


HOUSEKEEPING HINTS 


Salt Water Babies 


Serving celery and radishes with pass-around eats? Then prepare the radishes an hour 
or two beforehand, drop them into heavily salted ice water and let stand until supper 
time. Drain them and they've absorbed the flavor. No passing of the salt shaker. 


Miss Fixit 


Too much salt spoils the broth, so if you've got your soup a bit on the salty side, 


just grate a raw potato into it. Helps a lot. 
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MURRAY-SELBY SHOES LIMITED-London, Canada 
SOLD AT BETTER STORES FROM COAST TO COAST 


Toy planes and blocks and tiny feet scuffing busily over your 


treasured hardwood floors can do a lot of damage. But don’t 
banish the children. Instead, protect your floors with Chan Floor 
Wax. Easily applied, easily shined, Chan gives a hard surface, a 
beautiful lustre. Saves money, too! Because the thinner you spread 
Chan, the harder and longer-lasting the finish. If your dealer is 
temporarily out of Chan, keep asking for it. 


O’CEDAR OF CANADA, LIMITED, TORONTO 
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MOTH WORMS 


YOUR 
CLOTHING 


Moth worms feast on 
your favourite suit... 
(enlarged about 30 times) 





It may take a magnifying 
glass to see moth worms at 
work on your clothing and 
drapes. But moth worms 
hatch in heated homes all 
year round. They eat their fill 
before emerging as flying 
moths to lay more eggs. 30 
days completes their life 
cycle. Then you have a new 
crop of hungry worms. Your 
best insurance against moth 
damage is FLY-TOX... it 
kills all stages of moth life 
(moth, egg, worms) at atouch. 


MORE ECONOMICAL 







New active ingredients 
developed by Rex Research 
give FLY-TOX greater kill- 
ing power. Yet it won’t stain 
the finest fabrics, won’t harm 
pets or humans. And because 
it takes less to kill all insect 
pests FLY-TOX is more 
economical. 


Save $10.00 per year 


ffeuem The progeny of one 
moth is capable of eat- 
ing 92 pounds of wool- 
ens and furs a year. 
Moth damage costs 
Canada about$22,000,- 
000 annually—averag- 
ing $10.00 per family. 
Oneruined suit 
E makes your 
*share more. Prevent 
thisdamagebyspray- 
ing FLY-TOXincup- 
boards and closets 
regularly. Get eco- 
nomical FLY-TOX 
from your nearest 
store and use it— 
today. 
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KILLS MOTHS AND ALL INSECT PESTS 








ally—corner to corner. Bring up oppo- 
site corners to overlap, press together 
and secure with a toothpick... Keep cool 
until served. 

For pinwheels, cut thin slices (three 
sixteenths to one quarter of an inch) 
lengthwise of the loaf. Spread and roll 
up like a jelly roll. Chill and slice for 
serving. 

Spread with a mixture of butter, 
chopped parsley and a touch of lemon 
juice. 

Cover slices with ham, cut thin 
then place gherkins across one end and 
roll up. 

Spread with a mixture of pimiento 
cheese and finely chopped sweet pickles 
or olives. 

Spread slices with peanut butter, 


moistening with a little cream. Place a 
peeled banana at one end and roll up. 


Toasties: 
Spread thin slices of bread—cut 


crosswise—with condensed cream of 


mushroom soup. Roll, fasten with a 
toothpick and toast. 

Spread with a mixture of equal pasts 
cooked liver and finely chopped cooked 
bacon. Moisten with a little cream and 
season. Roll up and toast, in a hot 
oven or under the broiler. 

Cover slice with softened or grated 
cheese, seasoned with salt and pepper, 


a little dry mustard, and a spot of 


vinegar or chili sauce. 
Use chopped ham and _horse-radish 
blended with salad dressing. # 


Food Crops :: Continued from page 78 





vigorous. The delicate onion flavor is an 
asset in salad and the attractive appear- 
ance, when covered with purple-mauve 
flowers, makes it a real acquisition in 
the vegetable garden. 

Okra is a tender annual plant, a 
fairly recent newcomer to Canadian 
gardens. ‘The long slender pods are 
used largely in making gumbo soup and 
in flavoring other dishes. Cultivation is 
the same as for sweet corn. It is import- 
ant that the white pods should be picked 
before they develop large seeds. 

Eggplant is a welcome addition to the 
late summer menu, and it is high in 
nutritive value. It is slow-growing 
and does best in rich soil. Its extreme 
tenderness means delaying planting in 
spring until after all danger of frost is 
over. Plants should be 18 to 24 inches 
apart in the row and require frequent 
shallow cultivation. Liquid plant food 
applied when the fruit begins to set will 
give good results. A high gloss indicates 
that the fruit is edible. When it begins 
to dull, the fruit is too old to use. 

Koblrabi is a turnip-flavored member 
of the cabbage tribe, the edible portion 
taking the form of a globe which 
appears above ground. It does not 
thrive in hot weather, so early and late 
sowings are usually made. Thin the 
plants to stand five inches apart in the 
row. They do best when heavily 
fertilized with a nitrogen type. Harvest 
the globes when 214 inches in diameter 
by pulling up the plant. If allowed to 
grow larger they get tough and woody. 

Sweet peppers are widely used for 
salads as well as in cooking in various 
ways. Seed may be sown after danger 
from frost is past, but usually small 
plants are bought and set out. Space 
14 to 18 inches apart, depending on the 
size of the variety. The plants make 
attractive bushes and the fruits hang 
from short stems. 


Lima beans are not difficult to grow 
and they make excellent vegetable 
dishes. Plant after the frostproof date. 
The three types include the small- 
seeded bush lima such as Hender- 
son’s, and the large-seeded type such as 
King of the Garden. Small-seeded bush 
limas bear more heavily than the large- 
seeded and can be planted six inches 
apart. Large-seeded varieties need a 
foot of space between plants. 

Try having pole limas as dark green 
vines for the garden fence or trellis. 
King of the Garden is the outstanding 
variety for home gardens. Its pods will 
mature to six inches in length, with five 
to six large beans of excellent quality. 
Plant six inches apart to climb a fence or 
trellis, or four plants to climb a single 
pole. 

Cauliflower is one vegetable that 
requires skilled handling, especially in 


summer. It must be started early under 


protection, transplanted to the open 
before the danger of frost is over and 
grown rapidly to produce its edible 
heads before hot weather ruins it. 
Cultivate as for cabbage and space two 
inches apart in the row. The head 
develops at the head of the stem where 
it will be surrounded by leaves. As soon 
as it begins to form, pull the leaves up 
around it and tie them loosely so that 
sunlight is excluded. This prevents 
discoloration and sun-scalding of the 
head. Cut the head as soon as filled, 
otherwise it will lose quality and break 
up if left to stand. 
Tomatoes Are a Must 

Tomatoes are without doubt the most 
useful all-round vegetable we have and 
fortunately they are very easily grown. 
Secure the started plants from the 
grower whenever possible. Make a hole 
deep enough to cover the roots. Do not 
plant deep. If they are to be grown ona 
stake use 114-inch stakes, 5% feet long. 
Drive in the ground 10 inches and space 
two feet by two feet apart. Staked 
plants are better for pruning. Tie the 
plants to the stake—and this will require 
attention every seven days. Cut or 
pinch off all side shoots, leaving only 
the main stem. When five sets of fruit 
are on the plant, cut off the terminal 
bud, but do not cut off the leaves. This 
advances maturity. 

Plant tomatoes the first week in 
June. Sutton’s Best of All, Harkness 
and Bonnie Best are good varieties for 
staking. For trailing, John Baer or 
Pritchard are recommended. 

Plan It On Paper 

Half the fun (and success) of vegetable 
gardening is in mapping out a good plan 
on paper. Quantities required will vary 
according to the number in the family 
as well as their individual tastes. Keep 
in mind that it is better economy to 
make small sowings of short-season 
vegetables in successive sowings rather 
than have a deluge all at once and have 
a proportion of waste. 

Salad greens are used very frequently, 
so locate them as conveniently near the 
kitchen as possible. Distances between 
rows vary according to the size of 
the vegetables. Radishes and onions 
could be 15 inches apart; 18 inches is an 
average width for carrots and_ beets, 
while potatoes require 24 inches between 
the rows. Seeds are sown somewhat 
thicker than necessary to allow for a 
certain amount of nongermination 
probably up to 25%. Seedlings should 
be thinned out before becoming crowded, 
leaving sufficient room between plants 
for each to develop to its natural size. 
Tall crops such as corn should be 
located where they will not shade lower- 
growing crops, # 





HE 
RATION-GRAM 


Cheese Roulades 


In France they are called 
“ROULADES” .. . Here they 
are known as “cheese and 
meat balls”. But anywhere, 
when made according to this 
new wartime recipe, they're 
delicious. 

Blend 1 small package of plain 
cream cheese with 1 teaspoon of 
H. P. Sauce, 1 teaspoon of minced 
onion, 4% teaspoon of salt and a 
sprinkle of pepper. Spread this 
mixture on 12 thin slices of 
bologna. Roll each slice tightly 
by itself and secure with a 
toothpick. 


Buy a bottle of H.P. today 
and try this new economy 
dinner, There is never “flat 
taste’ when H.P. Sauce is 
used. Serve H.P., that grand 
old British thick sauce—also 
with soup, stew, salad, sand- 
wiches, fish and fowl. 




























Chatelaine Bulletins 


How to keep your party guests 
amused ... what to wear to that 
wedding... these Chatelaine Serv- 
ice Bulletins are just what you 
want to solve those hundred and 
one problems which confront you. 
Beauty Secrets, fortune telling, 
new suggestions for making that 
party a brilliant success... they’re 
all there! 

Write in now for some of these 
bulletins — you can’t afford te be 
without them! 

On Etiquette 


Wedding Etiquette—Service Bulletin No. 
400, Price 5 cents. 





On Entertaining 
Fortunes in Teacups—Service Bulletin 
No. 200, Price 15 cents. 


Telling Fortunes by Cards—Service Bul- 
letin No. 201, Price 10 cent 

The Art of Palmistry—Service Bulletin 
No. 202, Price 15 cents. 


On Beauty Culture 
Beautiful Hands—Service Bulletin No. 
15, Price 5 cents. 

How to Care for Your Hair—Service 
Bulletin No. 16, Price 10 cents. 
Dressing Your Face—Service Bulletin 
No. 17, Price 10 cer 

A Lovely Skin—Service Bulletin No. 18, 
Price 10 cent 

How to be Fresh as a Flower—Service 
Bulletin No. 19, Price 5 cent 

Correcting Your Faulty Proportions— 
Service Bulletin No. 20, Price 10 cents 
Keep Youth in Your Skin — Service 
Bulletin No, 21, Price 5 cents. 


On Gardening 
“Backyard” Into Garden—Service Bulle 
tin No. 301, Price 15 cent 


Orde fron 
CHATELAINE SERVICE 
BULLETINS 
481 University Avenue, Toronto 
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Main Street, U.S.A. 2: Continued from page 60 





countries needs must go out the window. 
Those United States have tried to make 
their Army as democratic as possible. 
This has various effects. One is the high 
place held by the private and the non- 
commissioned oflicer in the public mind. 
The American Army is built from the 
bottom up. Thus the lesser attention 
paid to saluting and other disciplinary 
compliments to the life in olive drab. At 
one camp I| watched two privates dis- 


cussing some problems’ with their 
Officer Commanding, a colonel. When 


they had gone I expressed surprise at the 
free and easy attitude they assumed, 
lounging over the desk and arguing back 
and forth with their officer, with a 
notable economy of “sirs.” 

“The boys haven’t been in very long 
yet,” he said tolerantly. “‘Any way, it’s 
their army, isn’t it? I’m just one of the 
clips that hold the pages together and 
keep the story straight.” 


What is Typical American? 

Americans are at haste to tell you, 
when the conversation swings, as It 
always does, to New York or Hollywood, 
that those incredible cities are “islands 
out of time” and not typical U. S. A. 
The U. S. A., they love to think, is 
backboned by the cracker barrel and the 
general store, and imbued with such 
folksiness as Kate Smith professionalizes 
in. Yet these big towns are the mecca of 
all Americans, and sooner or later they 
arrive to gaze through the gilded gates, 
Both cradle the Cinderella myth which 
intrigued us all, but which has bone and 
substance to the hundred and _ thirty 
million citizens nurtured on the “every 
boy a potential president” philosophy. 

That attitude explains, perhaps, the 
patience they have with quacks and 
phoneys, provided they are successful 
at their trade; for instance, the hi 
lucrative restaurant business carried on 
by Mike Romanoff in California, backed 
by the very men and women he bam- 
boozled for years as a sham Russian 





prince; the American frequently feeds 
the hand that bites it, if the hand is deft. 


Still Selling the Sizzle 


Their aggregate size, combined with 
long years of the most intense personal 
freedom, makes it difficult for the peopl 
across the line to control black markets 


1 I 
and handle war shortages and other 


problems as successfully as has been 
done here and in Britain. But there ts 
something very American about the way 
in which they are still “selling th 
sizzle.’ even though the steak is 


marked by its absence 
Rich-looking pastry, 


ireque ntly more 


than its aroma. 

cakes and candies still crowd the shop 
windows, Miallhre ns of £ ris and b« vs st II 
eat mountainous concoctions of | ic 
cream and syrups at millions of drug- 
store counters. But there is often plenty 
of ersatz filling in the sugary confections. 


I 1 1 
For instance, what looked like a caloric- 


} + 
cream, chocolate 


heavy sundae of ice 
sauce and whipped cream turned out to 
be a sherbetlike Ice, weak and 
frothy top milk. But it looked wonderful 


and was much easier on the ligure than 


cocoa 


its pre-war prototype. 


Getting on With the World 


The men and women who comprise the 
creat bulk of the United States today are 
uneasy about Russia, with an attitud 
that is very different from that of the 
kinship, 
perhaps enge ndered of bl vod, sweat and 
tears, with the people of the U.S.S.R. 


average Briton, who feels a 





Americans sense their lack of psycho- 
logical preparation for the close-knit 
world that must be achieved to keep the 
postwar peace. They still talk a great 
deal—but rather vaguely—about Euro- 
pean power politics and British Imperial- 
ism, but no longer with a sense of either 
remoteness or conviction. There is a 
distinct effort to understand and contri- 
bute to world relations, and a growing 


awareness among even less en- 
lightened groups that they haven't 


always received all the truth from all 
their press and politicians. All this in 
spite of the Colonel McCormicks of 
their country, vitriolic anti- 
British attitude is more laughed at than 
anything else, and about which even a 
Chicago Tribune top-ranking reporter 
explained to me apologetically, “You 
know, the Colonel has had a very 
unhappy life.” 

Remember Charles Laughton’s com- 
ment when, fresh from England, he was 
being “‘sold” on a spectacular religious 
movie effort of Cecil de Mille? The 
director was describing how he was 
going to “bring the heavens into our 
midst, the Biblical characters to our 
firesides and religion to the very door- 
steps of the people, through a mighty 
film epic.” “How cosy,” said Laughton 
in his clipped tones. Americans—and 
especially American radio and films 
promote anything that is news and write 
about and dramatize everything that 
happens or will happen, including the 
mammoth stunt of the Sinatra 
squeals, all carefully planned by press 
agents before they happened. Yet they 
have failed, basically, in the tremendous 
job of “selling” a woman’s army to their 
women. There is an excellent small 
group, of course, in uniform. But as 
compared with the British and Canadian 
response, the whole project just hasn’t 
registered properly. Every possible 
stunt and trick known to the trigger 
minds of American publicists has failed 


whose 


press 


to bring forth the required numbers of 


recruits. To an outsider it seems that the 
rather belated thought of using the 
theme which has appealed so greatly 
over here is beginning to have its effect: 
that idea that “your country needs you.” 
Sometimes there are truths bigger than 
public ity. 


They’re Friendly Neighbors 
Today the United States has many 
problems; not the least of which is to 


learn to live gracefully in a world of 


nations, with her good and admiring 


South America and Canada, as 

There are the labor 
problems, the black markets and the old 
blinkers. Yet there is a 
warmth and friendliness not to be sur- 
passed by any country in the world; a 
sense of the importance, if not quite yet 
the dignity, of the common man; and a 
new and promising humility that is 
best evidenced by the 
national hit 


friends, 


closest neighbors. 


isolationist 








perhaps great 


song that shows signs of 
being the catch tune of this war. 

In 1917 Americans 
singing, ““The Yanks are Coming 


went to war 
and 
we won't come back till it’s over, over 
here.” 

‘Today, soldiers and sailors and airmen 
are beginning to march to their troop 
ships and waiting planes with this less 
exuberant but more realistic line on 
their lips: 

“Vou don’t know where you'r 
till you get there.” 

When vou hear it, you feel sure that 
the United States, with the rest of us, 


is finally and decisively on the way. # 


roiIng 
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SLIP COVERS 
Price 5 Cents—No. 2101 

















Only six steps to slip covering a chair! 
Simple ones, too—all you need is patience 
and precision if you can run a sewing ma- 
chine. And because slip covers have so 
many uses—prolonging the life of fabrics 
or concealing frayed upholstery, disguising 
unfashionable features, making a new color 
scheme possible—you'll want to take them 
seriously. 
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THE CHATELAINE INSTITUTE 


MAKE YOUR OWN CURTAINS 


What will a well-dressed window wear? 
You'll find the answer at small cost and 
virtually make a beeline for the sewing 
machine, so simple is curtain making when 
you're told how. 










Chatelaine Service Bulletin No. 2100 
Price 15 Cents. 
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WOMEN AT WAR . a pictorial record of the 
which Canadian women have written 
timely book of vital interest now 
value for years to come. 


This—the authentic record of WOMEN 
pages of illuminating facts. 250 halftone 
women at their war jobs in the 
essential war work on the home front. 


important chapter 
into Canada’s history. Here is a 
one that will be of continuing 














AT WAR—brings you 190 
illustrations show Canadian 
services and pursuing 






















most signi nt trend in modern 
their ho: the switchboards, 
p forge the weapons of war— 
join their brothers in 


Here is a living panorama of the 
history—the story of womer eavi 
and the ofrice jobs, to don overall 
the story of women 
the Active Services. 
This book only one published on this 
amazing story of the \ 

present struggle for Fr 
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Fashion-perfect! : Posture-perfect! 
All-day-long satisfaction, for Nu-Back 
with its patent “telescopic” back 
cannot ride up. By master tailoring 
and scientific designing, it shows off 
your figure to best advantage, and 
blessedly relieves muscular strain and 
fatigue. Indispensable these days! 


CAM PAT 34) OD 


NM-44-2 


“WILL NOT RIDE UP” 





BACK CHAT 


A correspondence department for our read- 


ers who feel impelled 


Hey, Wilfred Sanders! 


WOMEN are disappointing—because 
they don’t think, or because they don’t 
think politically? 

Your first indictment (in your article 
March Chatelaine)— Did you ever bring 
home an expensive and intricate toy for 
a child and then suffer disappointment 
because he did not appreciate it? It does 
not indicate that a child is stupid 
just that he is not educated to that toy 


and its uses. You expect a great deal of 


women. What in time is three decades? 
For centuries men have been struggling 
for labor rights. They have been 
imprisoned, suffered ignominy and died 
for their beliefs, but men who are non- 
union are not branded as non-thinkers 
(or are they?). 

Women are not encouraged to think 
politically. In two dominant rural 
organizations, the Church and the 
Women’s Institutes, the subject is 
taboo—in one arbitrarily, and in the 
other customarily. This is very foolish. 
Any organization should be open for 
discussion of the poficies that control 
every phase of our lives. Another failure 
educationally is women’s magazines. 
They do a good reportorial job and keep 
us informed about the doings of the 
other half. Some carry inspirational 
articles that stimulate thought, though 
they act more like hot-water bottles for 
us as we carry them around for comfort. 
It’s very seldom, however, that a 
women’s magazine carries a provocative 
article that says to us, “Make up your 
mind.” 

Over 80% of the buying in Canada is 
done by women; they manage thousands 
of homes entailing the work of an 
engineer, cook, entertainer. They turn 
out thousands of well-cared-for, healthy 
children—without thought? Wonderful 
robots! Come through our rural areas. 
You will find complicated records of 
management of purebred stock, pre- 
servation of food, manufacture of 
quilts and rugs. If your interviewee 
asked a man how he managed to send 
five children to school and equip them to 
earn a living, in honesty he would have 
to say, “Well, I’m not quite sure on that 
one, Ill have to ask my wife.” 

Your second indictment is off the 
beam. They didn’t fight to take the 
franchise away from the men, just to 
have one like it. Perhaps they parrot 
their men verbally for the sake of peace. 
Have you noticed the epidemic of church 
mortgage burning? The women did most 
of the work, but the men had their 
pictures in the paper. We don’t mind. 
The women in our town do the church 
work, the Red Cross work and any other 
work. e 

Crusading doesn’t have to be mili- 
tant. Our social reforms are not all 
man-inspired. Woman may not have 
been answering political quizzes, but she 
is carrying a lot of political weight. 
Profound also means having hidden 
qualities. I’m sure Nietzsche will be 
looking down (or up) with raised eye- 
brows when women finally decide that 
again they will have to help incompetent 
men. 

The only part of your article that 
made me mad was the closing. When 
a women invades the privacy of another 
woman’s home in pursuit of her own 
business, she should accept with humility 
a confession of her hostess’s heartaches 
and fears. To have to admire a photo- 


to take pen in hand 


graph of a son in uniform may be bad 
luck to 
looking at her own bond for security. 


E. D. G., Ontario. 


your interviewee, but she Is 


Paging Marian Castle 
WOULD YOU please send me a copy of 
your March issue, as I have been in- 
formed there is another story in it by 
Marian Castle. I enjoyed the one by 
her that was in the December (I think) 
number. I wonder if you have had other 
stories of hers in the past that I have 
I like her style of writing and 
she certainly understood soldiers and 
their buddies in that story. (Love Has 
Iron In It Too.) If possible I would 
like to know whenever there is a story 





missed? 


by her.—Mrs. C. E. S., Scranton, 
Penna. 

Mrs. Hixbee Again 
MY FAMILY is entranced’ with 
Chatelaine, and the March issue seems 
to us the handsomest one yet. I was 
particularly interested in the good 


neighbor article by Mary Lowrey Ross, 
because In spite of being an American, 
with flocks of fightin’ Revolutionary 
War ancestors, I think Mrs. Hixbee ts 
almost entirely right! I suppos« 
the article’s real point is that in-laws get 
along better under the same roof if they 
are not given to pointing out too truth- 
fully each other’s faults. Anyhow, the 
satire was delightful . . . Marian Castle, 
Denver, Colorado. 
From England 
I WANT to tell you what I think 


is a good record of the delivery of 
Chatelaine. A friend sends it to m« 
from Canada and I have not lost 
one copy all through the war until 

December, 1943. As I have just received 
the January, 1944, copy, I conclude the 
December number was lost in transit. | 
However, I think this is a very good | 
record of how Chatelaine gets here in 

spite of the hazards of war. I look 

forward to the magazine very much, as | 
it brings a breath of a world where some | 
peacetime things still survive. I like 
to read the recipes, although we can’t 
make them, and I like the pages on 
homes and their designs, but best of all | 
enjoy the pages and pictures on clothes. 
Sometimes I look at them and wonder 
if I could just manage smart 
design on my coupons, other times | 
turn them over quickly when the 
unattainable longing for a new outfit ts 
too strong. We live in a heavily bombed 
area, and at the moment of writing | 
have one new dress which I tenderly 
carry to the shelter with me each time 
the raids force me to go there . . .Miss 


Q. R. D., Kent, England. » 


Guest or Pest 
Continued from page 35 


some 





probably believes in that old saying, 
““Love me love my dog.” 

Now add the marks awarded yourself 
in groups one and two, and the grand 
total is your rating as a guest. 

One hundred points makes you a 
Perfect Guest. 

Nine-five points rates a Good Guest. 

Ninety points is a Guest. 





Eighty-five points or under is a Pest. 
If you fall into this category, do some- 
thing, do anything, but do it quickly 
and before the visiting season opens 
again. # 


First 
Lesson 
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IN GOOD HOUSEKEEPIN 


It’s never too soon to learn that toilet 
bowls should be immaculate, and that 
Sani-Flush makes them gleaming white 
the quick, easy, sanitary way. Use Sani- 
Flush at least twice a week to remove 
unsightly stains without scrubbing. 
Sani-F lush is not like ordinary soaps 
and cleansers. It works chemically— 
even cleans the hidden trap. Cleans 
away many recurring toilet germs and 
a cause of toilet odors. No disinfectants 
are needed. Safe with septic tanks and 
in toilet connections. (See directions 
on the can.) Made in Canada. Sold 
everywhere—in two convenient sizes. 
Distributed by Harold F. Ritchie & Co., 
Ltd., Toronto, Ont. 
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during her pregnancy, and that of course 
prejudices her future health. But that 
is not the whole story; her unborn 
child too may suffer seriously from this 
lack of iodine. Therefore every ex- 
pectant mother must take the pre- 
caution of using only iodized salt. This 
will help to safeguard not only her own 
health, but that of her baby. 

There is iodine in sea water, and it 
used to be thought that people living 
near the ocean were safe from goitres 
because the mist and spray rising from 
the sea and later settling down on the 
land nearby were thought to be rich 
in iodine. Recently, though, it has been 
found that the sea spray and the upper 
layers of the sea contain very little of 
this substance. People living even within 
three miles of the sea may get too little 
iodine. However, sea food is rich in 
iodine, which these animals have op- 
tained by eating sea plants which con- 
tain it in abundance. So if you eat sea 
food, you help to meet your needs for 
iodine. However, most of us don’t eat 
it regularly several times a week, so 
the simplest and surest way for us to 
avoid these thyroid troubles is to use 
only iodized salt. 
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Your Question Box 
_ 


Question—My 25-months-old son 
appears to be healthy and is active, but 
has a poor and fussy appetite. He has his 
supper at 6 p.m., including a glass of 
milk, and he drinks two 8 oz. bottles of 
milk at bedtime, 9 p.m., and very often 
brings up his whole supper immediately 
after drinking his milk. What could I do 
to enable him to hold down his meal? 
Could you please give me a list of foods 
which are well suited for a 25-months- 


old child?—Mrs. J. G., Winnipeg. 


Answer— Your boy should not have 
any more milk after his supper. Sixteen 
ounces of milk is too much to give him at 
any one time. It would certainly over- 
load his stomach, and I don’t wonder he 
vomits—especially when his supper was 
only 3 hours before. I am enclosing a 
folder showing suitable foods for this 
child. 

He also should be put to bed long 
before 9 p.m. He should be in bed about 
7 o'clock. Also, I hope he is drinking 
from a cup and using a spoon for feeding 


himself. Do not give him a bottle at any 
time. I would advise you to consult your 
physician regarding your boy’s diet. 


* * * 


Question—My son is nearly 13 now 
so I feel he should know the facts of 
life. Could you send me some leaflets 
that he could read himself, as he is very 
intelligent and could understand them, I 
believe? If you are not able to send me 
any, could you recommend some to me, 
please?—Mrs. E. M. M., Annapolis 
Co., N.S. 


Answer—Unfortunately I have no 
pamphlets that I could send you. 
However there is a good _ booklet 
available entitled “Growing into Ma- 
turity.” It is written by K. B. Crisp for 
boys and girls in their teens and is 
published by J. B. Lippincott Company. 
The cost is about 40 cents. I would 
suggest that you and your husband read 
it also and it would be well for your 
husband to talk things over with your 
son, especially if the boy opens the 
subject. 
* * x 


Question—My child, now 2% years 
old, fell off the seat of the car onto the 
floor and got quite a bump. When he 
was picked up he was unconscious. Ever 
since then when he gets a bump on the 
head, slight or hard, he loses conscious- 
ness, turns blue and rolls up his eyes. 
When water is put on his face he wakes 
up but stays very pale for half an houror 


so.—Mrs. H. J., British Columbia. 


Answer—I would suggest that you 
watch the child closely to see if hedoesn’t 
temporarily lose consciousness before he 
falls. It may be hard for you to make 
sure of this point, but in any event I 
would suggest strongly that you take 
him to your physician and have him 
prescribe whatever treatment he thinks 
advisable. I don’t believe that the bump 
he got in the car when he fell off the 
seat could be re sponsible for this trouble. 


* * * 


Dr. Robertson will be pleased to 
answer questions on child health and 
training. Please do not ask for prescrip- 
tions or feeding formulae. Address 
your letters to the Child Health Clinic, 
Chatelaine, enclosing a stamped, ad- 
dressed envelope. 





N laternity Clothes Leaflet 


LOTS OF THINGS about having a baby have gone modern; 
but the fun of making the baby’s things yourself is still as 
important and as precious as it was in grandmother's day. 
More so, since there are so many fine new ideas for health- 
ful, pretty baby things with easy-to-follow directions for 


making them, to be had. 


Chatelaine’s Fashion Editor, Carolyn Damon, has selected a 
group of pretty, comfortable maternity styles chosen from 
Simplicity Patterns. They include everything from slips to 
street clothes, and a layette for the baby. 


You may obtain the Simplicity Maternity Leaflet, as compiled 
by Chatelaine, by sending a stamped addressed envelope 
to Carolyn Damon, Fashion Editor, Chatelaine, 481 University 
Avenue, Toronto 2. Simply enclose this paragraph with 
your envelope and the leaflet will be sent immediately. 
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IN MOST HOSPITAL NURSERIES, BABY GETS A PROTECTIVE ANTISEPTIC O1L BATH DAILY 


Why do hospitals 
do this? 


Important to every mother: A leading medical journal asked 
6,000 physicians, including most U. S. baby specialists, 
these vital questions about baby care. Read answers below: 





ST ae , 

QUESTION: “‘Do vou favor the 

use of oil on baby’s skin?” 
ANSWER: Over 95% of doctors said yes. (Most 
hospitals, as in scene above, instruct mothers 
to use Mennen Oil—because it’s antiseptic). 





QUESTION: “Should oil be used 

after every diaper change?” 
ANSWER: 3 out of 4 physicians said yes. (Anti- 
septic oil helps prevent diaper rash caused by 
action of germs in contact with wet diapers). 





is Ripe ee. 


QUESTION: “Should 
baby oil be gntiseptic?”’ 
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QUESTION: “Should oil be used 
all over baby’s body daily?”’ 
ANSWER: 3 out of 4 physicians said yes— helps 
prevent dryness, chafing. (Most important— 
antiseptic oil helps protect skin against germs). 





QUESTION: “Up to what age 
should oil be used on baby?” 


ANSWER: Physicians said, on average, “Con- 
tinue using oil until baby is over 6 months 
old” Many advised using oil up to 18 months. 






ANSWER: 4 out of 5 physicians said baby oil should be antiseptic. Only one widely-sold baby oil is 
antiseptic—Mennen, Helps check harmful germs, thus helps prevent prickly heat, diaper rash 
impetigo, other irritations. Hospitals find Mennen is mildest, safest, keeps baby’s skin smoothest. 
Special ingredient soothes itching, smarting. Use the best for your baby —Mennen Antiseptic Oil. 
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makes me 
feel so cozy / 
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MANY LEADING HOSPITALS USE IT! What better 
proof of Z.B.T.’s superiority could you find 
than its wide approval by nurses and doctors? 
Z.B.T. Baby Powder offers unusual advan- 
tages in the care of tender infant skin. 
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Z.B.T. CONTAINS OLIVE OIL! Made with olive 
oil, Z.B.T. Powder is superior in “slip,” thus 
more effective against chafing. And Z.B.T. is 
moisture-resistant for better protection against 
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Doctors, nurses and _ skin- 
specialists all say “ there’s 
no finer soap for baby’s 
delicate skin than Baby’s 
Own Soap.” They know 
that Baby’s Own is the re- 
sult of over 75 years of 
scientific research and that 
strict laboratory control 
keeps it always safe and 
gentle. That's why they rec- 
ommend Baby’s Own Soap 
—they have discovered that 
it is the purest and best ! 
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Baby’s 
Own 
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The J. B. WILLIAMS CO., (CANADA) Limited 





The Easiest Disease to Prevent 


By Elizabeth Chant Robertson, M.D. 


N ONE of those rare occasions 

when you were able to drive out 

into the country last summer, you 
probably noticed cows here and there 
licking orange blocks of galt. You may 
have wondered why the salt was that 
particular color. Actually that color is 
added to the salt to show that it is 
iodized. The farmer knows that his 
cows need extra iodine, so he gives it to 
them in this kind of salt. If you order 
salt from your grocer, he'll be almost 
sure to send you ordinary salt unless you 
defintely state that it’s iodized salt you 
want. This means, of course, that lots of 
people are using ordinary salt when as a 
matter of fact they should be using the 
iodized kind. But, first of all, why 
should they? 

Near the base of the neck, at the front, 
there is a small horseshoe-shaped gland 
called the thyroid. It only weighs about 
one ounce, but it plays a master role in 
our body. It produces a chemical sub- 
stance called thyroxin which it empties 
into the blood. If it releases too much 
thyroxin into the bloodstream, every- 
thing inside us speeds up—our hearts 
beat too fast, we breathe too quickly, we 
eat large meals but we still lose weight, 
our nerves are too easily excited, and so 
on. If on the other hand our thyroid 
produces too little thyroxin, just the 
opposite occurs. Our heart slows down, 
we get fat, we become stupid and many 
other distressing symptoms appear. So 
you see the thyroid gland acts in our 
body like the accelerator in a car. 

lodine is an absolute ly essential part 
of thyroxin. If we do not eat enough 
iodine, our thyroid gland cannot produce 
enough thyroxin. This is especially the 
case In young children, who need about 
five times as much iodine as adults. As 


a matter of fact the amount of iodine 
needed is very small, but it is very 
important. Where do we get this iodine? 
You would expect that we'd get it from 
our food and drink, but in the Great 
Lakes region, and on the prairies and in 
many other parts of Canada, there is 
extremely little iodine in either the soil 
or the water. Consequently, most of us 
get very little of it in either our food or 
our water. 

When too little iodine is taken Into the 
body, the thyroid gland usually increases 
in size. This, of course, does not com- 
pensate for the lack of iodine, but it 
makes the neck thick and unsightly. 
Girls are apt to develop these enlarged 
thyroid glands or simple goitres more 
frequently than boys. Goitres most com- 
monly appear during adolescence, just 
when the young people are beginning to 
be concerned about their appearance. 
In some areas where there is extremely 
little todine in either the soil or the 
water even younger children develop 
However, it isn’t 
matter of looks. 


merely a 
These simple goitres 


goitres, 


are apt to become seriously deranged 
later on in life and this causes a very 
severe illness. This kind of trouble does 
not occur nearly so frequently in normal 
thyroid glands. 

It is very easy to prevent these simple 
goitres. All you have to do is to use 
iodized salt, both for cooking and at the 
table. It contains a tiny amount of 
iodine 
It will do no one any harm. We would all 
be wise to use It. 

It is especially valuable for the ex- 
pectant mother because she requires 
more iodine than other adults. 
she obtains enough she may develop one 
of these goitres for the first time 


but enough to meet our needs. 


Unless 


wet diapers and perspiration. 
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It’s magic—the way 
this polish makes ugly 
scratches disappear 
and makes your furni- 
ture gloriously new- 
looking. At leading 
stores everywhere 25¢. 


Old English 


Scratch Cover 
POLISH 


Made by the Makers of Old English Wox 


GET OUR PLAN— 


For Spare Time Earnings 
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Send us your name and address and you 
will receive by return mail full informa- 
tion about our profitable plan for turning 


your idle hours into DOLLARS. 


There is an opening right in your com- 
munity in your own circle of friends 
and profits start at once 


No investment is required—all equipment is 
supplied free! 


Dept. G.O.P. 
FIDELITY CIRCULATION COMPANY 
210 Dundas Street W., Toronto 2, Ont. 
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For BABY S$ skin 


Mothers! Use world-known medicinal 


Cuticura for soothing and clearing 
up baby’s skin and scalp irritations. 
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AS ALLIED ARMIES push forward their offensives 
in various parts of the world, Canadian military 
motor vehicles continue to play an important part in 
the transport of men and supplies. Along the rim of 
North Africa they carried a large part of the advancing 
Eighth Army. Over shell-torn roads and 9h 
deep mud, they carried the main weight of the Cana- 
dian advance in Italy, and a large proportion of the 
British Eighth Army as well. 


In this gigantic transport undertaking, Ford-built 


cars, trucks, and universal carriers have borne a 
substantial share of the load. In Canada too, Ford 


MOTOR COMPANY 


LARGEST PRODUCERS OF MILITARY VEHICLES IN THE BRITISH 


buses have played an important part in solving 
our wartime transportation problem. The power 
plant which drives these Ford vehicles on the 
home front and on the fighting front is the Ford 
V-8 engine. 


At home and abroad, the Eord V-8 Engine is famous 
for its smooth, surging power and rugged reliability. 
It is a thrifty engine, economical of gas and oil, and 
it keeps on eating up the miles with the very Minimum 
of care. In war or in peace, it’s a great power plant. 
Certainly it’s the engine you'll want in your post- 
war Car. 


FORD V-8 
ENGINE 


OF CANADA, LIMITED 
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EAR MOTHER,” the letter began, “everything is just 

about the same as when | wrote you last. Same country, 

same war, samedirt, same tiredness, I used to wonder about 
that talk of, war weariness.’ I think I know now. It’s wearing the 
same clothes night and day, sweating in the sun and shivering 
in an olive grove at night. It’s never feeling safe when you stand 
up straight or walk along a road, because of the stuff the Other 
Fellows fill the air with. It’s the noise and the smell and having to 
keep a stiff upper lip when you have to fall in for a burial party. 
The longer I’m here the better I understand Hitler’s general idea 
when he said; ‘The era of personal happiness is drawing to a 
close.’ He has certainly done his best to make that statement 
stick. In spite of everything, I guess I’m glad to be here where | 
can argue it out with him, so long as I’m able.” 


HAT was a Canadian soldier speaking—direct from a slit 

trench or a gun emplacement probably, somewhere on a 
mountain slope in Italy. The point of view is that of our service- 
men generally: a good hard realism about a situation not of their 
own devising, and with it the democratic capacity to make a 
plain estimate of what, and why, they fight. 


* * * 


E, THE civilians who must wait at home for the war to 

end, could do with some of the same realism and the 
same sober conviction. It is essential this year especially, as the 
United Nations put their forces to the great test, that you and I 
and all the other ordinary individual citizens realize afresh the 
nature of this struggle. The fact that the war has become more 
localized, and that our civilian defense practice has been relaxed 
and our wardens’ helmets are gathering dust on the top shelf, is 
absolutely no guarantee of early victory. The hardest fight is 
ahead, and our finest Canadian manpower will be in it, on our 
behalf, wresting foot by foot of territory, foreign as an olive grove 
or a North Sea plage, from an enemy who has never ceased to be a 
menace to our way of life in this Dominion of Canada. 


* * * 


A SOLDIER’S duty is to fight, to face death. Our duty makes 
no such supreme demand on us, but it is nevertheless clear- 
cut and explicit. We must back up that fighting man with 
everything we have—the highest sympathy of our hearts, the 
understanding of our minds, and the practical support of our 
dollars. The Sixth Victory Loan gives us this opportunity. It sets 
a high objective—a minimum of $1,200,000,000. It will not be 
easy to meet it, and a casual half-hearted participation will doom 
this great national effort to failure. If we at home, in our comfort, 
our pleasant gardens, and from the happy security of our family 
life, shirk the one important duty given us, how can we, in all 
conscience, face the future? How can we hold out hope of a better 
world for our children if we have left undone, or done by halves, 
the big job which will bring it to pass? 


VERY community quota for the Victory Loan must be met. 

Planned saving and watchful spending—essentially a 
woman’s responsibility—can guarantee the result. If there is 
doubt in your mind as to how much you can “afford,” you might 
remember the letter quoted above; you might like toshut your 
eyes and picture a Canadian lad hugging the mud of an Italian 
mountainside and finding out about “war weariness.” He would 
like to come home.. .and you can bring him back if you, like him, 
will put Victory first. 
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He’s the man of your heart. He’s the light of your life. 
He’s yours — and you miss him — miss him more than —— 


anyone will ever know. : 
And someday (fling out a rainbow!) some glad morning Ce 
he’ll be back. You'll hear his step on the front walk — 


; PLATE 
you'll see his outstretched arms—that lump of loneliness i DISTINCTIVE SILVER 
in your throat will be gone — forever. - 
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Someday! Yes, it’s for that day we of Community are 
living, too. Thinking about it while we help to make the 
weapons of war. Planning for it— planning brightly 
gleaming silverware for brides who never had a home— —. , 
for girls who dream of wedding bells ahead! Our crafts- Sf ils ( ommunily—il s correct 
men’s hands keep their skill. Our designers’ hearts hold 
fast their dream. We know — with you—there will 

ome a day. 


Milady Design* 
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